Jay, Mirth, Triumph, 1 do defy, ' ^ 

' JMroy m- Death, fain would I ' di* . . 
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' The Accomplifh'd 

LADIES DELIGHT 

I N 

CONTAINING 

I. The ART of PRESERVING, 

and CANDYING Fruits and Flowers, and 
the making of all forts of Conferves, Syrups, and 
i Jellies. 

II. The PHYSICAL CABINET, 
Or Excellent Receipts in Phyfick andChirurgcry, 
Together with fome Rare Beautifying Waters, to 
adorn and add lovelinefs to the Face and Bod/ : 
And alfo fome New and Excellent Secrets and Ex- 
periments in the A R T of ANGLING. 

III. TheCompleat COOKS GUIDE* 

Or, directions for dretfing all torts of Flefh, Fowl 
j and Fifh, both in-the EngUlh and French Mode, 
! with all Sauces and Sallets j and the making Pyes, 
! Parties, Tarts, and Cuftards, with the Forms and 
j Shapes of many of them. 
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TO THE 



LADIES 

AND 

GENTLEWOMEN. 

LADIES, 

^Hongh there have been many Booths 
Extant of this kind, yet I thinly 
fomething hath been deficient in them 
.11 ! / have therefore adventured to wake am- 
her-, which I fupyofe comprehends all the Ac- 
:ompliflwents necejjaryfor Ladies, in things 
if this Nature- . For yon have here 

1. The Art of Preferring and Candying 
tell Fruits and Flowers, as alfb of making Con- 
serves, both wet and dry, and alfo the prepa- 
ring of all forts of Syrrttps, Jellies, and Pic- 
kles. 

2. Here are fame Excellent Receipts in 
Vhyfick^and Chyrurgery for curing moft Di- 
^eafes incident to the Body. Together with 
r ome Rare Beautifying Waters, Oyls, Oynt- 
ments, and Powders, for Adornment of the 
?ace and Body, and to cleanfe it from all Be- 
lormities thai may render Perfons Vnlovely ; 

A 2 there 



The Epiltle Dedicatory. 
there are alfi added feme ~ choice Secrets am 



„ v _ „„„„„ j,,,,, tn«»tc tf tw»H ««( 

E^ermentsin the An of Angling ; a ft ^ ^ p re f er yin<r, and Candy- 
creattonwbtch many Ladies delight in, an\ l L J . ' i r£ _ . . //: 



delight in, am 



w mr therefore thought altogether improper i 
a Book^ of this Nature. 

Laflly, Ton have here a guide to all man- 
ner of, Cookery, hothinthe EngliftiW French 
Mode i with the preparing all kind of Salleti 
and Sauces proper thereunto. 

Together with Diretiions for making all 
forts of Pies, Pafties, Tarts, and Cufiards, 
With the Farms and Shades of many of them 
to help your PiaUife, with B ills of F.a/e upon 
aH Oecafions. So that in the whole J hope it 
may defer ve the Title of the Accomplifli'd 
Ladies Delight) and may acquire Accep- 
tance at your F air Hands, whereby yon wii 
, very much Encourage and Oblige, 



mg Vrmts and Flowers, as alfi 
of mating all forts of ConferVes^ 
Syrups and Jellies. 



Ladies, 

Your very Humble Servant) 
1 afid Admirer, T. P. 
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Ake yourQmnces in an Oven with fon:c 
of their own juyce, their Coars being 
cut and bruifed and put to them, then 
weigh fomeofthis juyce with fome of 
the Quince, being cut into fmall Pieces, 
taking their weight in fagar, and vvith the Quince 
fome quantity of the juyce of Barberries, then take 
tedEZSi* up, and let it ftand on the Coals -two 
X thre K«dlecdiemboyU little onthe fire, 
Sen Candy the reft of the fugar very, hard, and fo 
put them togedw, ftirring it while it is almoft cold, 
andfoputitimpGlaffes. . 

■ 2 . romektConftrvtof Mbtrrus. t 
When the ftalks are pickt off, boyl them in fair 
water till they fwell and be bery foft, ihcnbruife 
them in a Morter, then drain them, and boyl them 
again by thcmfclves, then take for every pound nf 
them two pound of fugar, and boyl tnem together, 
but not too long, for then it will Kope. 

a. To makt6on{tYvtof-Rofes. . 
Take of the budsof red rofes, and flip away the 
white ends, and then flip the reft of the Roles as 
.ImalUsyou can, and beat them fine ^M«ble 
jMorter •, and put to every pound of. Rofes, three 
pound and a half of Sugar, then put it up in a Gal.y 
pot and fee it in the fun for a fortnight. * _ 
r A3 4: To 



! 
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4. To mtcfy cinnamon Wattr, 

Take 3 quart of White-wine, a quart of Rofe 
warcr, a Pint of Mufcadine, half a pound of Cifc 
amotrbruifed, lay the Cinamonto fteep in the wint 
twelve Hours, flirring the m now and then, afterwards 
put thenumo an Alembick, and ftillthem with a gen- 
t'c fire, and you m3y draw off from it three pints. 
But if-jou will not have it flrong, infleadof Mufca- 
dine put in lo much Role-water or White- wine. 

5. To prejtrvt Quinces white. 
Take to every pound of Quince, a pound and a 

_ quarter of Sugar, cbrifie the Sugar with the white 
01 an Egg, core your Quinces, but not too much 
then put this Sugar, and Water, and Quince, be 
ing raw together, and fo make them boyl fo faft that 
you can fee no" Quince, but forget not to torn them, 
and take off what fcumyoucan, keep thena boyliog 
thus faft till you think they are enough. ■ 
6. To preftrve Rafpices. 
Take of thefaireft and well coloured Rafpices, 
and pick pff their ftalks very clean,theri wafh them, 
but be fure not to bruife them ; then weigh them, 
and to every pound of Rafpices, put fix ounces of 
hard Sugar, and fix ounces of Sugar-Candy, and 

. clarifie it with htlfa pint of fair water, and four 
ounces of juyce of Rafpices, being clarified, boyl it 
to a vvcik Syrup, and then put in ) our Rafpices Air- 
wig them up and down, and fo . let thena boyl till 
they are enough, and you may keep them all the 

' )'«r. 

7. To Ki^t M&ckroons. 
Take Almonds, blanch them, and beat them in a 
Morter, with lerced Sugar mingled therewith, with 
the white of an Egg and Rofe- water, then beat them 
altogether till they are as thick as Fritters, then drop 
it upon your wafers, and bake it. ' - 

. 8. To preferve Cherries. 

Take fome of the worft Cherries and boyl them 
, in fair water , and when the Liquor is well coloured 
•v ftrain 



and Candying. - 3 

drain it, then take fome of the beft Cherries you can 
eft, with their weight in beaten Sugar, then lay one 
laving of Sugar ahd another of Cherries, till all are 
laid in the Preferving Pan > then.pour a little of the 
liquor of the worft Cherries into it, boyl your Cher- 
ries till they be well coloured, then take them up, 
and boyl the Syrup till it will button on the fide of 
1 . j-.ni ;»u»* thpv are mid. nut them up in a 



thedifh, and when they are cold, put them up : 
Glafs covered clofe with Paper until you ufe them, 
p. To make Conftrve of Oranges and LW 
mons, or Viffins. 
Bovl any of thefe Fruits, as you would do to make 
nafhhereof, and when it is ready rofaJhion upon the 
Pvc-platc, then put it into your Gaily pots, and ne- 
ver dry it \ and thisisall th- difference betwixt Con* 
ftrve and Parte, and this ferves for all hard Fruits, as 
Pippins, Oranges and Lemmons. 
rr " lo. To make Symballs: 
Take fine flower dry'd, and as much Sugar as flow- 
er, then take as much whites of Eggs as will make it 
Me ; put in a little Rofe- water, tilth. 1 quantity of 
CorlandJrfeed and Annifced, then mould it upinthe 
Fafhion \ou will bake it in. ■ 

11. Tomakt Sywp ofCtovt-gillrfwrs. 



the whites 
in a 

#ir d 

\7\um& "it a SyiVwi^out boyling. 
12. TomakftyapofKoMt'. 



Take a pound of clove-gillyflowers, ihe whites 
being cu :cSf. infufe them a whole night in a guar of 
fair water, then with four pound 0 Sugar difioLved 

i!_ + Cvrwn Without DOYling. 



Take of Violet flowers ffefh, and pick a pound, 
del; water ooyling one quart, ta then 1 up clofe 
together in a new glazed pot a "^jS'-J^K 
then hard out, and in twopound^U « L quor di 
folve four pound and three 
take away rhe fcum, and fo make it Into a Sjrup, 

wnhoutboyli^- ct , ^ 

- Take a Pottle of water, and fovr pound.0. Stop, 



i 




i 



% : 

it 

k\ ■ 
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tjicm as clean as you can, then take the whites oj 
two or three. Eggs and beattbem-to-Froath, put tli 
froath into the pan to make the fcu»; rife, .then fcuml 
ic as clean as you can ; take off the Kettle and putinl 
the Quinces, and let them boyl a good while and 
nir them, and when they are boyled enough putl 
-them into boxes. 6 v 1 

- • ■ M- 7« Hippocras. . 
Take a Gallon of White- wine, two pound of SuJ 
g l r I a "r J° f Cinamon, Ginger, long Pepp.r, Mace 
notbruifed, Grains, GJlmgaf, Cloves not !>rutfcd 
of each two. penny worth, bruife every kind of Spice 
a little, and put them togethtr into an earthen not 
for a day, then cart" them through your bags two or 
three times, as you fee caufe and fo drink it. 
: I *. To make Almnd-Bmter. 
Take your Almonds and blaunch them, and beat 
them in a morter very fmall; and in beating put a 
little water; then when they are beaten pour in wa- 
ter into two pots, and put halt into one, and half 
into another, pot Sugar to them and fiir them, and 
let them bo'yl a gooa while j then ftrain it through a 
ftraineraudfo difliitup. 

' x6. To prtferve Jguineis red. 
Rare your Quinces and coar them \ then take as 
much Sugar as they, weigh, putting to every pound 
of Sugar one tjuait of water 1 , bo)l your Quinces 
therein very leafurely being clofe covered, turn them 
(okcep them from fpotting } and wheq they are fo 
tende r that you may prick a hole through them with 
a ru(b, and thatthey are well coloired, then bo\l 
the Syrrup till it will button on a difli, and fo put 
your fyrup and them together. 

- . 1 7. To p.Ukjt Cucumbers. . - 

Wafli your Cucumbers clean, and dry them in a' 
cloatb, then take fome Water, Vinegar, Salr, Fen* 
■nckop?, and fome Dill- tops, - and a little Macej 
noake it lharp enough to the taltyhenioyl it , a while, 

and 
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\«A then take it off, and let it fiand ti/i. it is cold, 
h>n Sutin ^ and lay a board on *j 
SjKpthem down, and tye them up clofe, and 
uMrhina week they will be fit to-eat. - 

Take your Apr&ocks or Plumbs, and give e very 
one a c« totbe P ftone.in thenotch,then caftfugar on 
Sand bake them in an over 1 . ; hot ^or ^un- 
chetclofe ftopt, bake them in an earthen Flatter ma 
let Sftandhalf an hour then take them , o« of 
the dim, and lay them oneby one upon Glafs j>Ia«s, 
and fo drv them ; f you can get GUUes made iikc 
Marmale loses to lay oyer them, they w.Ube the 
(boner Candyed. In this manner )ou may Candy 
any other Fruit. 

19. Toprtfem Qrangts. . . -, 
Take a pound of Oranges, and a Pound of .Sugar, 
peel the outward rind, and inward white fl.n off, 
Then wke juyce of Oranges and put. them into the 

uyce bo 1 them hrif an hour and take them off, 
}) io . To maty Oyl of Violets., . ■ ,■ . 

• Set the Violets in falat Oyl, and ftrain them, then 

davs, then ftrain them again, and put in other frefn 
Violets, and let them ftand all the year. 

a 1, TomkiCmmof Qiiincts^ 
Take a roafted Quinccpare it,and cut it into thin 
flics to the coar, boyUt in a pmt of fream mth a 
Jitde whole Ginger,, till it tall of. ^ ^inces o 
your liking, then put in a U«le Sug r and .ftrain it, 
and alwayes fcrve it cold to the Tahie.. 

22. To mak? * Mircb-Pan. 
Steep two pound of pickled Almonds one day and 
twonights infair wateV, and blaunch them cut of 
it, then beat them well in a Morter, and bedew 
tlum with Rofe-water, putto your Almonds fo m?- 
nv ^d of Sugar . and beat your fugar wiihyour 
:iUnds,thc B make veryfine cruft either of Pafte jr 
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Water, ahd fprinkle it with Rofe-water, and$ugar;| 
then fprcad the fluff on it,and bxke.it at a very (oft 
fire, alwayes bedewing it wltliDamaflt water, C[- 
vet, and Sugar *, and laftly with a gut of Dates 
-guiftj or long Comfits guilt, or with Cwaraon-flick$| 
guilt, or the Kernels of the Pine- apple, and fofetit 
forth; : 

: ; " 23; Tomafy Almnd tnilk 

Boyl French Barley, and as you boyl it, caft a 
jway the water wherein it was boyled, till you feel 
the water leave to change Colour 5 as you put in 
more frefh water, then put in a bundle of Stra,w- 
berry leaves, and as much Cullumblne leaves, and 
ijoylit a good while, then put in beaten Almonds 
and ftrain them, and then firain it with Sugar and 
Rofemary,then ftrewfome Sugar about the dlfh,and| 
fend it to the Table. 

24. To Pre fine Apricoeks or Pear-plumbs when 

they are green. 
You may take any of thefe fruits and fcald them| 
in water and peel tnem, and fcrape the fpungy fub-j 
ftance^ of, the Apricoeks, or (Quinces, fo boyl them 
'very tender,taking their weight in fugar,and as much) 
water as to cover them, and boyl them very leafure- 
tyi then take them up and boyl the Syrrup till it be 
thick,and when they are cold put them up with your 
Syrrup into your prefer vingGlaffes. 
• ' * 25, To.pick!* French Beans. 

You muft take your Beans and firing them, boyl! 
them tender •, then take them oflf,and let them ftandi 
till they are cold, put them . ihio the pickle of Beer] 
Vinegar, Pepper and Salt, Cloves and Mace,wnh a 
, ljttfe Ginger. 

26. To maty an BxceUenf Jelly. 
Take three Gallons of fair Water, and boyl -in itl 
a knuckle oC Veal, and two Calves feet flit in two, 
with all the fat clean taken from between the-claws, 
fo let them boyl to a very tender klly keeping it] 
dean fcum'd, and the edges of the pot always wip 
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boyl in , ftrain ^fcgSgR Sfcaway the top and 
the bottom, and ™5 * foWnce 0 f Cinnamon, 

Jelly-bag. *:*mm*M»' hUiSt r> - 

four hours, ana dtaw w «.n . ilf . m 
btek * > .. •! d» tir. Stevens waW, 1 ^ 

Time, Motherof JXhSwv, fomti <* Md . 
Pdlitory of ^1 'S,end<r, of each i 

d.:mu P o«toIrons. tt Byi Mi 

Stf f&Mem a« St fettte*wtiilc,befo e 





flonc tlrc Grapes, faye the Liqtto^ in tjie ftoningj 
. take them off and puttHera up., 

. Take the Purflaln and pick it into litde piecis,andl 
put it intqa.pot or Barrel, then take a little water, 
Vinegar and fait to your tail, it muft he pretty flrong] 
of the Vinegar and fair, and a tittle Mace, and boyl 
all thefe together, and pour this Liquor bojling hot 
into the Pnrfliin, and when it is cold tyc k clofe,but 
lay a little board on the top to keep it dow n, a nd 
within a week or two it is fit to cat. 
r ... ... To prtftwegrm walnuts. 

Boy 1 your Walnuts-till the water tad bitter, then 
rake them off, and put them in cold water, and peel 
off the barlftand weigh as much Sugar as they weigh, 
and a little more water then will wetv the Sugar, fet 
tfcem on the fire, and when they.boyl up take them 
off, and let them (land two days,and then boy 1 them 
again once more. 

34. To PnfetvtCuvrants. 

' . ,, Part them in the tops, and lay a faying of Cur- 
rants, and a laying of, Sugar, and fo boyl them as 
(fall as you.do Ralberics, do net put them in the 
Spoon bu.t icum them» boyl them till theSyrrup 
be pretty thick j then take them off, and let 

- them Hand till they be cold, and put them in a 
Glafs. 

35. To maty Goofe^bmx Caty. 
Pick as many GooCberries as you pleafe, and put 
them into an cawhen Pitcher, and fet it intoaKet.Ic 
o? water tjll they befoft, and then put them into a 
^'fieve, and let them (land rill-all the j jycebe out,and 
Weigh the juyce, and as much fugar as fyrrup, firft 
boyl the Sugar to a Candy* and take it off, and put 
in the juyce,and fet them in the pt cfs till they be dry, 
then they are ready. " ' 

$6. To maty txcetfent brottb. 
, Take a Chicken and fet it on t^firejafld when it 
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boyl 'K «»^ B ^S* And * alter it you 
in again -*»"£' 4 S u*« tut the Mate o. ? »t 

ftrainit,ndie.fen.< ; 

Take. ^VffA 
come well, ««« K ??„ ; ' n .„5 two dav» tl it Jje 

V Hartshorn iSmcet tft It be co1d„ 
afterwards put a .little into a _ iw r 

and if « be cold, «*l'Xd£ fi^nd ft°a«> 
then being warm '^5 f e rk«cittng tltt itlSe 

h l r<1 ?t?nf to *i wowhiiesof EKS^ndWat 
ahard Jelly, «""«■-•, df-Roftmny-W .« 

Birch, (out not whu^k u«ir*n Beer, and the ■. 
the bottom, .^Jj^^hcl^yiipc-h'. 
water thereof t% Roft-iaw. *** * 

with <hrce ^^^g*7^ be* 

T 8 tiS H andof this take four fpoojfuls 
^fSSg,** Clock in the Afcer- 

good for the weakneft m 

the back. •. -\ 
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to Preferving) Candyirtg. 

\k J* pre'fervt Damfom^ed^ or Bltc^ 
'\ . riimbs.. 
TaHe tKeir weight in Sugar and water enough to 
mike a Syrup to cover them,, fo boyl them a little 
therein being clofe covered turning them (or fpoting, 
let them ftand all night in- their ovvn Syrup, then fee 
them upon a pot of fee thing water, and fuffer your 
Plumbs to boyl no fafter,tnen the wat'et under them, 
and when they are" both fweet and tender take them 
up, and boyl the Syrup again till they be thick,then 
put up your Plumbs and it together in 70W Prefer 
Ving Glafles. , ' 
40. To mafy Roftmary-watir. 
Take theRofemary and the flowers in the midft of 
May before the Sun rife/ ftrip the leaves and flowers 
&9fam the ftafe, then take 4 or $ Elecampane Roots 
ati^a;:handfulortwo 7 of Sage^ thed'be^'lhe'Rofe 
maryvS^ge and rbots'|ogeth,cr,till they be very final! 
then take thr.ee ounces of Cloves and as much Wace 
'and half a pound of Annifeeds, and beat thefe Spi- 
ces every one by themftlves, then take the herbs and 
Ithe-Spices, and put thereto 4 of $ Gallons of, good 
'WWte-wihe, tjienput in all thefe herbs. Spices and 
Wine : ihto.ao earthen pot, ajto put thet>oririto the 
gro^pd aDOuf^xfeen days,'. ttie6 i^kei it up and dt- 
niUjJr with a very fofr fire. ' ; "'• 

4i»To mafypomtiw; 
,Takcfrefli Hogsfuet cleanfed from the films and 
.wflfht in White-wine one pound, and is much fheeps 
ftiej: M^t m ,>Vhu'e-wihe ? *(ien tate fifoiMWen 



Calmta, half anbunceofeach> a^fo^ake'it ifc- 
toanOyhtment. 

4$. TomafyOylof fwitt Almonds. 
\ Take diyed fweet Almonds as many as you jrieafe, 
' t beat them very fmall and put them into a rough hem- 
pen icloatfyand without fire by degrees prefs outthe 
Oyl. 44- M 
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Take Br iony-roots, Elderberries ripe, and drcft 
at a gentle heat in a Furnace, and cleaned from their 
ftalks, of each two ounces y leavespf Mugwort,Dn> 
anv, Featherfew, Nep, Bafil, Penny-royal, Rue, 
S&e ' alldryedbtheSun, of each half an ounce, 
pee "of Orange* the out-fide dfy'd.ati ounce anda 
half, Myrrh, Caftoreum, of each three drams, .Saf- 
fron one dram, powdefthemand fteep them eight 
days iu two quam of the Spirit 0 Wine > then 
ftrain them through a very quick Hair-ftramcr^eep, 
the ftrataed liquor In a Glafs very well ftopt. 
4$. To mkf Syr»p of wormwood. 
Take Roman Wormwood, or Pontick Worm- - 
wood half a pound, of Red Rofcs two ounces, Indi- 
anfp^ethtee F drams-, old rich white wine and juke 
ofQuincesof each two pints and a f half, bruifethem 
in afi earthen Veffel twenty four hours, then boyl 
them till half be waftcd,flrain lt.and put to thcftraitf- 
iuB two pounds of Sugar, and boil it to a fyrup. 
* A^romaktConftrvtofaittnets. 
Take three quarters of the juice of Quince* clari- 
fied, boyl it until two parts be wafted, Mf^** 
ft two pounds of white Sugar, then boyl them to the 

thicknefs of Honey. 

47. To makt Syrup of Popptts: * 
Take the heads and feeds of white Poppy andblack 
qf each fifty drams, Venus hair fifteen, Lichee $ 
drams, Jujubes thirty drams, Lcttice feeds forty 
drams and of the feeds of Mallows, and LQuJnce s 
tved up in a fine rag, of each one dramand a nali , ; 
boyl them in eight pints of water, until hal be^aft- 
ed drain it, and to every three pound oHiquorpu 
thereto Perrides and Sugar, of each one pound *, boyl 
them to a Syrrup. • 
. 41. To maty Honty of Rojm. , 
Take of purewhitc Honey difpumcd, freflHuyce 
*f red Rofesone pound, put them into 

m - ■ ■- — : — ■ — i i — — ~——>* 



wheiubey begin to boyl, throw into them pf frefhl 
red Rofeleaves picked, four punds, and boyl them! 
until the juyce be wafted j. always Anting it, then 
drain it and put it up in an Earthen pot. 

''49. To m\t Syrup of Ltmons. . 
Take of the Juyce of Lemons purified by going 
..through a Woolen (trainer with crufhfng, three 
quarts and a half, and of white Sugar 5 pound, boy! 
them with a foft fire to a Syruji. 
f §0.. To naty Spirit of W'me* 

!Tak« of good Claret, or white-wine, op Sack, 
enough tofill the Veflcl wherein you make your di- 
ft illation to a third parr, then put on the Head furni- 
Hied with Nofe or pipe ? and fo make a our diftilla- 
Hon firft in afhes, drawing abouta third part from 
the whole * r asfor Example, fix or eight pints out of 
four and twenty, then, (till it again in B. M, draw- 
ing another third part, v/hich is two pints, fo that 
the oftner you diftil ir, the Jefs fciquor you have, 
but the more ftrong,fome ufe to reft ifie it feven times. 
$i« to make Syr up of Maidenhair : 
Tak* of the herb Maiden hair frelh gathered 
arid cut a little, live ounces, of roots of Licorifh 
fcraped two ounces, fteep them twenty four-hours in 
a fufficient quantity of Hot water, then boy! them 
according to Art. Add four pound of Sugar to five 
pints of the clarified liquor, and then boyl them to a 
Syrup*:. 

. .' $2. To makt Syrup of Licoriih, 
Take of the* Roots of Licorifh fcraped two oun- 
ces, of Colts-foot four handfuils,of Maiden-hair one 
ouocei 6f Hyfophalf an ounce, infufe them twenty 
four hours in a fufficient quantity of Water,then boyl 
them till one half be wafted, add to the ftrained li- 
#ibr a pound of the beft clarified Honey and as 
much white Sugar, boyl them to a fyrup. 

$3. , To. makt tb' ptrfmt* 
' Take.tf fpoonfals of Hofc- water, and as much am- 
l>hkr iiie&t as weigheth tw,6 Barky Corns, < and as 

much 
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(much Civet, with'as much Sugar as .weigheth two 
pence beaten in fine powder,aIl thefe boy led together 
[in a Perfuming pan , is an excellent perfume, 

54. Tht patens ptrfumt. 1 
Take 4 fpoonfulsof fp1ke-water,arid four fpoon- 
Ifuls of Damaflt water, thirty Cloves, and eight Bay- 
lleaves, Hired as much Sugar as weigheth two pence, 
[all thefe boy led make a good perfume. 

5$. King Edwards Perfume to makt your houft 
(mtlllity Kofemary. 
Take three fpoonfuls of perfect Rofemary, and as 
limich fug^r as half a walnut beaten in fmall powder, 
hi! thefe boyling together in a perfuming Pan upon 
Ihot Embers with a few Coals, is a very fweet Per- 
Ifume. 

$6*. To makt Conferveof Rofemary* 
Take your Flowers of Rofemary, which you may 
?ather either in March ot September when you have 
[beaten them to pap, take three times their .weight 
in Sugar,pound them altogether and fetthemihthep 
Sun and fo ufe them. 

57. To make Syrup of Cowflip!. 
Take the diftilled water, of Cowflips,. . and put 
thereto your flowers of CowflipsL clean pick't, and 
Ithe green knobs in me bottom cutoft*,and boyl them 
tip into a fyrup,takeit in Almond Milk, or lome 0- 
Ither warm thing i it is good againft the Palfie and 
[frenzy, and to procure fleep to the fick. ' / 
58. To makt Marmalade of Ltmons 
and Oranges. 

You may boyl fig 1 .! or nine Lemons or Oranges, 
[with 4 or $ Pippins,and dra\V tlum through a (train- 
er •, thep take the weight of the pulp altogether in 
Sugar and boyl it asycu do Marmalade of QuinCf S, 
*nd fo box it up. 

' s9. x Tff m&ki Angelica water. 
Take a handful of Carduut BenediUus and dry 
jt, { then take three ounces of Angelica- roots,, one 
iram of Myrrh, half an ounce of Nutmegs, Cin- 

nircon 
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namon and Ginger four Ounces of each, one dra 
and a half of Saffron, of Cardoneus, Cables, Ga 
lingal and Pepper, of each a.quarterofan ounce,two 
drams of Mace, one dram of Grains,of Lignum Aloes, 
Spikenard, Junius Odoratus j of each a dram, Sage. 
Borage, Bugles, Violets, and Rofemary flowers, 
of each half a handful, bruife them and fteep them 
ina pottle of Sack twelve hours, and diftil it as the 
reft. 

. - 6*0. To maty Qutddany of, Chmits, 
When your Cherries are fully ripe, and red to the 
Hone, rake them and pull out die Hones, and boy 
your cherries till they be all broken,then drain them 
audtake the Liquor ftrained out and bovl it over 
again,andput as much Sugar to it as you t'ink con- 
venient, and when it is boyled, that you think it is 
thick enough, put into your bopes, 
6 1. To dry Chirr its. 
Take fix pound of Cherriesand ftone them, then 
take a pound of Sugar and wet it with the juyce of 
the cherries, and boyl it a hrtle, then put in your 
Cherriesand boyl them till they are clear,, let. them 
lyeinthefyrupaweck, then drain them from the 
Syrup, and lay them on thin boards, or fheets of 
Glafs, to dry in a ftove, turn them twice a day, 
and when they are dry, 1 wafh'oflf the claminefs with 
warm water, and dry them a little longer. 
62. To maty brown Mahtglin. 
Take ftrong Ale- wort, and put as much Honey 
toit as will make it ftrong enough to bear an Egg ; 
boyl them very well together, then fet ica cooling 
and when it is almof \ cold,put in fome Ale»yeaft,then 
puritin a ftrong Veflel,. and when it hath done 
working, put a bag of Spices into the Veflel and fome 
Lemmon peel and flop it up clofe, and in a few days 
it will befit to drink, but the longer you keep it the 
better.. 

■ ■ .. ' 6 $. 7o 
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6$. To Candy Omges or Lemmon* after 
f tbty arepreftrvtd. 
Take them out of the Syrup, and drain them well, 
then boyl fome Sugar to a candy height, and lay 
your Pech in the bottom of a feive and pour your 
hot Sugar over them, and then dry them in a fto\e, 
or warm Oven: 

64, To prtftrve Oranges after the Portu- 
gal Fa[hhn. 

Open your Oranges at the end, and take out all 
the meat , then boyl them infeveral waters, till 
a ftraw may go through them,then take their weight 
and half in fine Sugar, and to every pound of Su- 
gar a pint of water, boyl it and fcumit, then put in 
your Oranges and boyl them a little more, then take 
them up, and fill them with preferved Pippins, ami 
boyl them again till you think they are enough, but 
if you will have them jelly, make a new Syrup with- 
the water wherein fome fliced Pippins have been 
boyledj and fome fine Sugar> and that will be a ftiff 
jelly. 

To maty good ufqaebah. 
Take two Gallons of good Aquavit*, 4 ounces 
of the beft Liquorice brujfed, four ounces of ABni- 
feeds bruifed, put them into a wooden Glafs, or 
Stone Veflel, and cover them clofe, and fo let them 
ftand a week; then draw off the cleared and fwcet- 
eft with Moloflb's, and keep it in another Veflel, 
and put in fome Dates, and Raifons ftoned keep 
it very clofe from the Air. 

6*3. To maty Italian Butyt, 
Take forced Sugar, and a little of the white of 
anEggg, with fome Ambergreece and Muslv heat 
them all to a paftein an Alabafter Morter,and mould 
it into a little Annifeed finely dufted, then make it up 
in Loaves, and cut them about like Maunchct, theft 
bake them in an oven as hot as for Maunchet, and 
when they arc rifen fomcwhat high upon the Plates 
:ake them forth and remove them not off the Plates 

till 
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till they be cold, for they will be very apt to break 
-67. To maty French Biityt. \ 
Take half a peck of flower, with four Eggs, half! 
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71. T$ buty Orangtf. 
Peel all the bark off, and boyl them in Rote-wa- 
tcr and Sugar till they arc tender, 1 then make your 



a pint of Ale-yeaft, one ounce and half of Annifeed,|py ej an dfct them whole in ir, and put in the,' Li 
a little fweet (.ream, and a little cold water y ,niak«|qj, 0 J t hey areboyled ininto thePye, and fesfon it 
all into a loaf, and fafhiou it fomething long, then! w j tn s u par, Cinamon and Ginger. . 
cutit into thick flices like Toafts, after it hath flood! 0 72, Toprtftrvt Peachts. 
two days, and rub them over with powdted Sugar,! fake a pound of your faireft and bert coloured 
and lay them in a warm Sun, and fo dry them and|p cacneS) a pd vutha wetlinnen cloth wipe off the 
Sugat them as you dry them three or 4 rimes, then | wn j tc hoar of them,then parboyl them in half a prat 



put them into Boxes for ufe. 

6%, To maty Sugar plate', 
Take ferced Sugar, and make it up in a parte with 
Gum dragon deeped in Rofe-^ater, and when you 
have brought it into a perfect parte rowl it as thin 
as ere you can, and then Print it in Moulds of what 
fafhion you pleafe, and fo -let them dry as they 
Jjc. 

67* To maty Pomander, 

Take half an ounce of Benjamin, and as much 
Storaft, and' as much Lapdanum, with fix grains of 
Muft, and as much Civet, and two grains of Am- 
ber-greafe, and one dram of fwect Balfom, then 
roul it up in beads as big or as little as you pleafe, 
and whilft they arc hot make holes in them to, ferve 
for your ufe. 

70. Tomaty Conferve oj Damjons, 

Take ripe Damfons and put them into fcalding 
water , and half an hour after fet them over the 
fire till they break ; then ftrain them through a Cul 
lender, and let them cool therein, then ftrain them 
(through a piece of Canvas,) from their ftones and 
Jkins, and then fet them over the fire again, then 
put them to a good quantity of red , wine, and fQ 
bpvl it, often rtirringittili it be thick, and when il- 
ls almoft boy led enough, put in a convenient pro- 
portion of Sugar, and ftir it very well together, and 
then pift it into your'XjaUy-Pots. 
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of White- wine and a pint and a half of running wa- 
ter, and being pjrboird, peel off the white flfcmof 
themand then weigh them ; take to your pound-of 
Peaches three quarters of a pound of termed Sugar, 
and diffolve it iua quarter of a pint of white-wine, 
and boyl it almoft to the height of a fyrup, then put 
ie your Peaches and let them boyl in the Syrup a 
quarter of an hour or more if need rcquire 3 thcn put 
them up and keep them all the year. 

73. ToprtftrvtGoofibtmts. 
Take Goofe-bcrries, or Grapes, or Barberries,and 
take fomewhat more then their weight in fugar bea- 
ten very fine, and to lay one laying of Fruits, and 
another of fugs4 till all are laid in your preferring 
pan, then take fix fpoonfuU of fair water, and boyl 
your Fruits therein as faft as you can, until they be 
very clear, then take them up, andboyl the fyrup by 
it felf, till it be thick, when they are cold putthem 
into Gaily- pots. , , . 

74. To prtftrvi Pippins robm. 
Pare your Pippins and cut them the crofs way,and 
weigh them, add to a pound of fugar a pint of wa- 
ter i then put the fugar to the water and let it boyl a 
while, and then put in your Pippins, and let them 
boyl till they be clear at the core, then take them oft 
and put them up. 

75. Toprtftrve Grapts* 
Stamp them and ftrain them, and then let h fettle 
a while, then wet a pound of fugar or Grapes with 
' -the 
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the juyce, ftone the Grapes, fave the Liquor in chel 
ftoning,- take off the Italics, give them a bqyling,| 
take them off, and pot them up. 

^.TepreferveAngettcaRoits. 

Waft the Roots ami (lice them very thio,and lay I 
them in water three or four days, change the water 
every day, then put the Roots into a - pot of water, 
and fet them in the embers ail night 3 in the morning 
put away the water, then take a pound of Roots, 
four pints of water, and two pound of Sugar, let it 
boyl, and fcumk clean, then put-in the roots,whichi 
will be boy led before the fyrup, then take them up 
and boyl the fyrup after, they will ask a whole days] 
work very foftly, at St. Andrews time is the be ft time 
to do them in all the year. 

77. To maki Syrup of Quinces. 

Take of the juyce of Quinces clanfyed three quarts, 
boyl it over a gentle fire till half of it be confumed, 
fcum it, and add to it three pints of red wine, with 
four pound of white fugar, boyl it into afyrup, and 
perfume it with a dram and a half of Cinnamon, and 
of Cloves and Ginger, of each two fcru pics. 

78. To maty Walnut-Water. 
\ Take of green Walnuts a pound and ha!f,Garden 
Radifh roots one pound, green Afarabacca 6 ounces, 
Radifli- feeds tour ounces * let all of them being bruif- 
edbe fteeped in three pints of white-wine Vinegar 
for three days, and then diftill them in a leaden ftill 
till they be dry. 

7P. To make Treacle water. 

Take of the juyce of green Walnuts four pound, 
juyce of Rne three pound, juyce of Carduus, Mark j 
golds and Balm, of each two *pound,green Petafitis 
Roots one pound and half, trie Roots of Burs one 
poundjAngeiicaandMaftefwortofeach half a pound, 
the leaves of Scordium four handfuls, old Venice- 
Treacle and Mithridate, of each eight ounces, Canary 
wine fix quarts, Vinegar three quarts, juice ofLc- 
mons one quart, digeftthem 2 days either in horfe- 
. . dung 
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Idung, or in a Bath, the Veflei being ctofe fhur,thcn 
diftil them in fand, in the diftillation you may make 
[a Thcriacal extraction. - . 

-80. 1 To make Syrup of Cinamon. 
Take of Cinamon grofly 6ruued four ounces,ftcep 
lit in White-wine, and fmall Cinamon water of each 
Inalf a pound, three days in a glafsby a gentle fire*, 
ftrain it, and with a pound and half of fugar boyl it 
gently to a Syrup. This fyrup refrefhes the Vital Spi- 
rits, and cherifheth the Heart and Stomach, helps 
Digeftion, and cherifheth the whole Body exceed- 

ingly. - 
.81. To make Syrup of Citron peels. 

Take of frefh yellow Citron Pee s, five ounces, 
the berries of Chcrms, or the juyce of them brought 
over to ustwoadramSjSpring-watertwoquartsjfleep 
them all night, bo>l them till halt be confumed, take 
off the fcum, ftrain it, and with two pound and a 
hair of the whiteft fugar, boyl it into a fyrup* let 
half of it be without Musk, but perfume the other 
half with three Grains of Muflt tyed up in a rag. 
82. To maty Syruy of Harts-born. 

Take of Harts-tongue three handfuls, Polipodium 
of the Oak, the roots of both forts of Buglofs, barks 
of the roots of Capers and Tamaris of each two 
ounces. Hops, Dodder,Maiden hair, Balm,of each 2 
handfuls, boyl them in five quarts of Spring-water 
till it comes to four, ftrain it, and with four pound 
of fugar, make it into fyrup according to Art. 
83. AnOjl Perfume for Gloves that {ball 
nevftout. 

Take Benjamin two ounces, .Storax and Calamint 
each one ounce,but the two fir ft muft be finely beaten 
by themfelves : then take a pound of fweet Almonds 
and mingle it with the Storax and Benjamin upon a 
Marble (tone, and then put it into an earthen pot 
with more Oyle; then put in your Gloves powdered; 
and fo let it fund very clofe covered , and when you 
will perfume a pair of Gloves, take »• little fair wa 
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l tcrio a fpoon and wipe your Gloves very fine with! 
; take another {poon,_ and dip it in your Qyl, and nil 

itonyour Gloyes, and lec them dfy> this is excej 

lent. 

94.' Ait excellent water for onethatisina 
Cbnfmption. 

Take three pint? of Milk, and one pint of re 
Wine, twenty four yolks of Eggs, beat them verj 
well together^ then add fo much white-bread as wi| 
drinkmp the wine, and put to it fomp Cowflip flow] 
ers, and diftill them , Take a fpoonful of this Mornf 
ing and Evening in Chicken or Mutton broatfr, an 
in the Mohthjt will cure any Confumption. 
8$. To mafyBirley water. 

Take a penny- worth of Barley, a penny-worth 1 
, Rilfins of the Sun, a penny-worth of Annifeeds, 
halfpenny-worth of Liquorifli, about two quarrt 
water/ boyl altogether till half be . confumcd, thei 
drain it, when it is cold, drink it, your Liquorif 
mud be fliced into fmall pieces. 

85. Dr. VcodiKs Drin^ for the 

Scurvy, . 

Take Roman Wormwood, Carduus Benediclusl 
Scurvy- grafs, Brook-line, Water-creafcs, Water! 
trifoil, of each one handful, Dodder, Cejrach,$co| 
. , lopendria, Burrage, Buglos, Sorrel, Vcrwln, il 
Speedwel, of each half a handful, Elicampainc-ro< 
one ounce,Raifins of the Sun three ounces, flices t 
Oranges and Lemons, of each fifteen, boyl or raj 
thcr infufe thefe in a double glafs with fo mucN 
White- wine as will make a pint and a half of the li 
quor when it is done; 

' ' 87. AConferve fa to Strengthen the back- 

Take Eringo- roots, and Gonfervc them as you 
damalk, white and red Rofes, in e very refpeft, tl 
pith being taken out*, one pound and a half of M 
gar is enough for every pound of Roots; with thrcel 
pints of water, ftew them clofely at firft as you do 
your Rofes t if you add to them five or fix grains of 
• .. • Ambers 
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jber-greafe beaten to 'fine powder,it will be much 
lore Cordial 

88- 7b *Hf antxtillent Aqua Compofita 
fit a Surfeit or cold Stomal 
Take a handful o/ Rofcmary, a root of Enula- 
jmpanc, a handful of Hyfop, half a handful of 
hyme, fix handfuls of Sage, as much Mint, and 
much Pennyroyal, half a handful of Hore-hound, 
jo ounces ofliquorifti well brulfed, and as much 
nnifeeds, then take two gallons of the beft rtrong 
le,and take all the herbs aforefaid, and wring them 
[under, and put them into an earthen pot well co- 
:red,and let them (land a day and a night * \x6m 
lence put all into a brafs pot, and fet it on the fire, 
id Jet it ftand till it boyl, then take it from 'he fire 
id fet your Limbeck, on the pot, and flop it clofc 
ith palte that there come no air out of it, and ftiil 
out with a loft fire, you may add to it a handful of 
cd Fennel. * 

89. To fnikl Balm-water. 
Take four gallons of (rrcng Male Ale ; half a pound 
if Liqoorifh, two pound of Balm, two ounces if 
iggs, Mi a pound of Annifeeds, one ounce ot nut- 
icgsjfhred the Balm and figgs very (mall,8e let them 
and fieepi8g 4and twenty hours, and then* put It 
a StUl as you ufe Aquavit* 

' 90 To piety eBrbotit'buds. 
Take as many Broom-buds as you plrafc, make 
inncn bags and put them in, andtye them clofe, the 
nake fomcbr'me with water and Salt, and boyl it a 
Jttle, let it be cold*, then put (bme brine in a deep 
arthen pot, and put the bags in uvand lay lorn* 
eight on them, let it lye there till ir look black, 
ayl fhem in a little Cauldron, and put them in 
inegara week or two,, and they will be fit to, 
!«• 

ot. To mab'good Kafpbtrry 

Wine. > 

Take* Gallon of Sack, in which let two gallons 
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p of Rafperries (land fteepiog the fpace of twenty 
hours, then ftrain them, and put to qhe Liquor 
pound? of fiaifint of the Sun ftoned, let them fta„ 
together 4 or $ daysjbeingfbmetimeittrred together 
then pear of tke cleared and put it up in Bottles a 
■ fet it ina cold place, if it be not fweet enough y 
may putfugarto it. 

2b . maty txetUent Hippocrts in an 
>. »..' :< infant. 

Take of Cinnamon two ounces, Nutmegs, Ginger,] 
of each half an ounce, Cloves 2 drams, bruife.th 
fmall, then mix them with as much Spirit of wL 
as lyll make them into a parte, let them ftand cov 
red in a glafs the fpace of 6* days in a cold place,the 
prefs out the Liquor and keep it in a glafs. A fe 
drops of ahis Liquor put into any wine giveth it 
gallant relifh and Odour, and maketh it as good 
any Hypocras whatfocver in an inftanr. 

93. To maty Artificial Malmfey. 

Take two gallons of English Honey, put into, 
*ight Gallons of the beft Spring water, fet thefein. 
Veffel over a gentle fire,when they have boylM gcnt< 
Ivan hour take them oflf,andw hen they be cold pui 
them into a fmall Barrel or Runlet hanging in the) 
Veffel a bag of {pices, and fet it in ^he Cellar, and 
in half a year you may drink thereof. 

94; Tp maty Artificial clamt-wine. 

Take fix Gallons of water, two gallons of the bed 
Syder, put there to eight pound of the beft Malaga- 
raifihs oruifed in a Morterjet them ftand clofe cover* 
cdia a warm place the fpace of a Fortnight, every 
two drays ftit ring them well together. Then prefs out 
the raifins, and put thei Liquor into, the faid Veffel 
agaln,to which add a quart of the juyce of rafberrifl 
and a pint of the juyce of black Cherries cover this 
Liquor with bread fpread thick with ftrong Muftatd, 
the Muftardfeed being downward, and fo let it work 
by the fire-fide three or four days, then turn it up & 
k» it ftand a week, and then bottk.it up^od ic will 

tail 
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raftasquick^s Bottle Beer and become a very plea- 
[aot drink, and indeed far better and whqlfomer then A 
iur common Claret. 

9$. To maty Spmt of Amber- 
gwft. 

Take of Amber grcafe two drams, of Muflc a 
ram, cut them fmall, and put them into a pint of 
Iwine , clofe up the Glafs Hermetically and digeft the m 
in a very gentle heat till you perceive they are diflol- 
ved.then you may ufe itjtwo or three drops or more 
ifvoupleafeofthisfpiritput into a pint of wine, 
gives it a rich Odour, or if you put two or $ drops 
roundthe brimsof the glafsit will do as well, half a 
fpoonful of it taken either of it fclf,or mixt with fome 
fpecifical liquor is a moft rich Cordial. . , , . . 
■ 96. An Excellent fweet water, . 

Take a quart of Orangcflower water as much 
Rofe water, with four ouuees of MulTc,Wll.ow feeds 
grofly bruifed, of Benjamin two ounces, of Storax 
an ounce, or Labdanum 6 drams,of Lavender flowers 
two pugils, of fweet Marjoram as much, oUaUm 
ArJaticm a dram, diftill all thefc in a Glafs foil » 
Balneo, the Veflel being very well doled that .no 
vapour breathe forth 5 Note that you may make a 
fweet water iaaninfbmt, by putting in a few drops 
of fome diftilled Oyls together into fome Rofe-watef, 
and brew them altogether. .:m 
97 . Dr. BurgesP/*£«< Mttr. 
Take three pintsof Mufcadine and boyl in it rage 
and Rue," of eacha handwitill.apint.be wafted,thcn 
(train it, and fet it ovcrwthe fire again, put thereto 
a dramiof longPepper, Ginger and Nutmeg, of each 
half an ounce being all bruifed togeiher, then boyl 
them a httle, and put thereto half an ounce of An- 
dramachus Treacle, three dran^s oJMethridate, and 
a quarter«of a pint of Angellica waten Take a fpoon? 
ful or 2 of this Morning and(Evemng. ) . . i >: 
98. To drj cherries or Viumbs in tbt Shu, 
If it be fmall fruit you muft dry them whole by 
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laying them abroad in the hoc Sun in ftone or pei 
rer difliesor tin pans, turning them as you fcecauff 
but if your Plumbs be large, Hit them in the midd" 
aod lay them abroad in the Sun, and if they be to 
large, then give each Plum a flic on each fide, ai 
if the fun do not fhine fufficicntly, then dry them 
an Oven that is temperately warm. 

jq. To frtfervt Pippins green. 

Take pippins when they be fmall and green off tl 
Trees, ana pare three or four of the worft, and cut 
them all to pieces, then boyi them in a quart of fai 
water till they be Pap, then let the Liquor com 
from them as they do from your Quiddany into a ba< 
fon, thenputtoto them one pound of Sugar clarified! 
and put it into as many green Pippins unpaid as chad 
liquor wil cover, and fo let them boyl foftly, and! 
when youfee thty be boyled as tender as a codling,] 
then take them up and peel off the outermoft white 
fkin, and then they will be green, then boyl them 
again in the Syrup tillit be thick, and you may keep 
them all the yt;r. I 
100. To ma\t Syrup of Hyfep. 

Take of Hyfop one handful, of Figgs, Raifins, 
Dates, of each an ounce,boyl thefc in three ptats of 
water to a quart, then drain aod clarifif it with the 
whites of tyo Eggs and two pound of Sugar, aod 
fo boyl them to a Syrup, aud being boyled enough 
keep them all the year. 

101. To titafyt Roft-SoUs. 

Take Liquorifli 8 ounces, annifeeds and Cam- 
way of each an ounce *, Raifins fton'd and Pates of 
each 3 ounces, Nutmegs, Ginger, Mace, of each 
half an ounce, Galingal a quarter of an ounce, Cu* 
bebs one dram, Figgs 2 ounces, fugar 4 ounces } 
brutfc thefe and dim! them with a Gallon of Aqua- 
vits as the reft, when it is diftilled, you mud co- 
lour ic with the Herb Rofa Solisor AlkanecRoot. 

102. T# 
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102. To make Mujcadine Col* jits. 
Take half a pound of Muik Sugar beaten and 
.earced, then take Gumdrafiagant fteeped in Role- 
Later and two grain* of Muftc, and fo beat them m 
[n Alabafter Mortcr till it come to a perfeftUltc, 
Ihcn roul it very thin,andcutit in fmall diamond p-.e- 
bes and then bake them,and fokeep (hem all the year. 
10a. lo make Confine of Buragt-V lowers. 
let your flowers be well coloured, and pick the 
>lacks from them, then weigh them, and to every 
mcc of flowers you muft rake three ounces ot tu- 
tor, and beat them together in a ftone Mortcr with 
[ wooden Peftle till they be very fine jthen take- ihcm 
put and put fheConferve into a Pipkin, and heat \z 
fhorow hocput them up and keep them all the y:r. 
104. To Ca.Hdy Ginger.. 
Take very fair and large Ginger and fare it, and 
ly kin water a day and a night; then take Aouolc 
tefinedSugar and boyl it to the height ol fugar aga 1,, 
Ind when your Sugar begins to be cold, take Your 
Ginger and ftir it well about while your fugar is hard 
\o tbe Pan ; then take It out Piece by piece and lay 
It by the Fire 4 hours, then take a pot and warm ir, 
ind put the Ginger in it, tye it up clofe and every o- 
[her morning ftir it about throughly, and it will be 
^ock-Candie"d in a little cime. 

10$. To w*£eManus Chnfti. 
Take half a pound of refined Sugar, and tome 
Abfe-water, boyl them together till it come to Su- 
Lr again, then ftir itabouc till icbefomevvhat cold, 
[hen rake leaf Gold and mingle with it, then calt 
It according to Art in round Gobbets, and fo keep 

Ihem. *' , 
10$. To make Conftrveof Strawberries. 
Firft boyl them in Water, and then caft away the 
uterandftrain chem, then boyl them in Whirc- 
,/inc, and work as In Prunes, or elfeftram them be- 
ing ripe, then boyl thtm in White- wine and fugir 
lilltbcybcftirT. 

1 B % . 10 7* 



AM 



26 Prefirvrtog, Cotifcrvwg, 



107. Tomfy tonferve of Pm/fs. 
Take the beft Prunes, put them intofcaldingwa. 
rer, let them (land a while, then boy! them over the 
Fire till they break,t hen drain but the water through 
a Cullender, and let them rtand therein to cooj,th<o 
firiis the Prunes through the Cullender, taking a- 
w jy the ftones and fkins,'then fetthe pulp over the 
fire again, and put thereto a good quantity of red 
wine and boyl them to a thicknels, Hill Hiring them 
up and down, alien they are almoft enough put in 
a fumcient quantity of fugar, ftirall well together, 
and then put it up in your Gdlly-pots. 

I08. To maf>e Cbrifiial Jelly. 
Take a Knuckle of Veal, and four Calves-feer, 
put them on the fire with a gallon of fair water,and 
when the tleflj is boyPd tender take it out, then let 
- the Liquor alone till it be cold, then take away the 
top and bottom of the Liquor and put the reft into 
a clean Pipkin,and put into it one pound of refined 
fugar, with four or five drops of Oyl of Clnamon 
and Nutmeg?, and a grain of Muflc, and fo let ic 
boyl a quarter of an hour leafurely on the fire, then 
let it run through a jelly-bag into a Bafon, with 
the whites of two Eggs beaten, and when it iscold 
you may cut it into lump* with a fpoon,and fo ferrc 
three or four lumps upon a Plate. 

icp. To tna^e Jelly of Strayvberri's^ Mull- 
berries, Rafphrrits, orftnyoiker 
fuch tender Fruit. ' 
Tdhe ) our Berries and grind them in a flone mor- 
tcr with four ounces of fugar, and a quarter of a 
pint of fair warer, and as much Rofe- water, and 
bo)l ic in alkillec with a little Ifing-Glafs, and To Itt 
ir run through a fine cloth into your Boxes and )0U 
may keep it all the year. 

110. To Candy Rofmary Flowers, 
Pick your Flowers very clean, and pot to every 
ounce of flowers two ounces of hard fugar, and one 
ounce of Su^ar-candyj and diflblvethem in Rofe- 

- •- marj J 
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mry flower water, and boyl them till they come to 
Sar again, when your Sugar is almoft cold, w 
n vour Rofemary-flowers and ftir them togt her till 
51° be enough then take them out and-put them in 
Sbox*, and keepthemin a ftorefor ufe. 
y iu.70 Candy urugt-fomrs. . 

Pick the flowers clean and weigh theni, and do in 
every ^ as you did your Rotcmary-flowers,™ y 
«hen they be Candied you muft fet them in a Still, 
ndfokeeVthcmjn a W of white Paper puning 
every day a Chafingdim of Coals into your Still, 
d it will be excellently candyed in a fmall time. 

112. 1*mikfBUl ( et.Cik*s. ■ . 
Take a peck of flower, four ounces of Coriander- 
feed one ounce of Annifeed-, then take three Eggs, 
hree fPOonfuls of Ale > eaft, and as much warm wa- 
i as Kakeitasthick aspafte or Maunchets, 
m ke it into a long roul and bake it in an Oven aa 
Ct nd when it is a day old, pare it and fl.ee it, 
Sit with fearced fugar and put it again into the 
^ ^.taW fry takeitout, and new fugar 
it aeain. ' and fo box it arid'keepit. 

Take a pound of refined Sugar beaten and fearced, 
and outintoa ftonc Morter, with an ounce of gum- 
ffi£ft£>ed in Rofe-water, and if you fee your 
Paf b too weak put in more fugar, if too dry 
more oumTwith a^drop or two of Oyl of Cinnamon, 
be t So a perfeft Parte, and then you may print 
i n vour mouk and when it is dry guild it, and 



fo keep them. , , . 

114. To mkf Atricock;^'- 
Procure theVeft Apricocks. ^fW"^ 
them be parSoyl'd very tender, take of he fame 
Quantity of Sugar wherepf the pulp is, and bo)l 
S^|th« verV well always W«» n ^ 
ingforfeW burning too;?' vvHen ^^^J? 
flrillet is dry they are enough; -then put J 
little Cardvfowed round about,., and duft, them wnn 

B. 4^. " n * 
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fie fugar, and when they are cold, ftone them \ 
ruin rhem, and fill rhemup with fome more of n, 
lame fluff, but let them ftand three or four days bi 
fore you remove them from the firft placemen y< 
/ find them begin to Candy take out the Cards ai 
duft thtm with ftipar. 

n $. To tiafy Conferve for Tarts all the 
rear. 

Take Damfons or other good ripe Plums, anil 
peel off their (kins, andfo put rhem in a pot, col 
Pippins pared, and cut in pieces and fo bakethemj 
then ftrain them through a piece of Canvas, and fcaj 
(on them with Cinamon, fugar, Ginger, and a littli 
flofc-water : Boylit upon a Chafing di/b of Coal 
till it be as thick as a Confirve, and then put it inu, 
your Gaily pots, and you nvay keep it good ail the 
year. 

11& To dry Pippins. 
. T ke thefajreft yellow Pippins, and pare them,! 
and make a hole through every one, then parboyl 
wem ahttle in fair Water, then rake them up, and 
put them inroas much Clarified ft gar as will cover 
. them, and let rhem boyl very gent v a little while in 
tharfyrup, then take them out and put them into 
an earthen Platter, tlien^caft fine fugar upon them, 
?.r.d fee them into the Oven half an hour, then take! 
ilicm our, and caft Ibme more fugar oji them, (being 
turned) and-dofo three urr.es, and they will be well 
cryed. 

.. 117, To fna^e Pafle of Genua. 
Take tvo pounds of the pulp of Quinces, an A as 
nudi of Peacliss-, ftrain it and dry it in a Pewter- 
pbeter upon a Chafing- difti of Coals, then weigh 
K,af»d boyl it ro.rhe fright of Manns Chiliyind then 
put them together, ar)d ; fo Falbion it upon a Pye- 
plare, and dry it man Oven with a Chafing difh of 
Coals till it be through dry, and then if youplcafe 
you may f pot them with Gold. , 



and Candying* 



29 



118. 



118. TomlyUacb. • 
Make vour Icily for your Leach with Calves-Veer, 
as you do your ordinary Jelly, but a little Aiffer, 
B d when it (scold take off the top; and the bottom, 
■and fetit over the Hre with fome Cinamon and fu- 
L r , then take your Turnfole being well fteept m 
Sack, andcrufh it, and fo Oram it in >our Leach, 
land let it boyl to fuch a thicknefs that when it is 
[cold you may flicc it. 

B up. To rfry a»> kind of mus afttr 

they are Prefervtd. . 

, Take Pippins, Pears, or Plums after they are 
prefervedoutofthefyrup,and walh them in warm 
water, and then ftrew them over with fugar finely 
fearced, as you do flower upon Filh to fry, and fct 
them into a broad earthen Pan, and lay rhem one 
by another ; rhen fee them into a warm ftove or O- 
ven untUtheybe dry, and turn them every day 
till they are quite drv, and if youpleafe, you may 
caody them therewithal, caft fugar ? or 4 times as 

you dry them. . 
" 1 20. To make Quiddany of Quinces. t 

Takethe Kernels out of feven or eight greatQuin- 
ces, and boyl the Quinces in a quart of fpring warer, 
till it come to a pint, then put into it a garter of 
a pint of Bofe water, and one pound of fine fugar, 
and fo let it boyl till it come to be of a deep co our, 
then take a drop and drop it into the bottom of a 
Ifaucer, andifitftand, take it off, then let it run 
through,a Jelly bag into a Bifon, then fct u over* 
Chafing-difh of Coals to keep it warm, then take 
afpoonandfill your Boxes as full as )ou pleafr, 
when they be cold, cover them, and if you pleafe 
to print it in moulds, wetting your mould* wunrofc 
water and fo let it run in, and >hen it is cold, turn 

it into Boxes. . ; . . 

j 2 1, To make Smrt City wubM Mb : r 
i Spice or Sugar. 

T.ke Parfneps, and fcrape or wafMicra- cUa*, 

B 5 of 
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flice them thin, and dry them well, beat them ■ 
' powder, roixirigone third part thcreofwith 2thir<ta 
pt fine Wheat tlower,make up your parte into cak3 
and you will find them very fweet and delicate. 
. 122 To ma\e wormwood Wine* 
Take fimll Rochel or Camahe-Wine, put af« 
drops of the extracted Oylof Wormwood thercie 
brew it together out of one pot into another, am 
you fliall have a more neat and whoifome wine fa 
your body, then that which is fold for right worr 
wood-wine. . 

123. To ma\t fwttt hg$ to lye 

among Linnen. 
Fill your bags only with Lignum and Rhodium fine] 
Jy beaten, and it will give an excellent fcent to you 
Linnen. 1 

124. To ma^e Spirit of Homy. ' ' 
Pnt one part of. Honey to five parts of water] 

when the water boyleth diflolve your Honey therein! 
fcumir, and having uoyled an hour or two, put itl 
into a wooden Vcficl, and when it is blood- warml 
fet iron the fire with Yeaft, after the ufual manner 
of Beer and Ale turp it, and when it hath Iain fomel 
time it will yield a Spirit by distillation, as WincJ 
and AJc will do. 

•125. Tdpreferve Artichoaks, 

Cut off the ftalks of your Artichoaks within two 
Inches of the Choak, and make a ftrong Decoftioo] 
of the reft of the ftalks, flicing them into thin fmaJI 
pieces, and let the Artichoaks lye in this Decotf ion, 
and when you ufethem, youmuft put them firft in 
warm water, and then in cold, and fotake away the 
bkternefs of them. ! 
1 26, < To make a Syrup for a Cough of 
.-■ the. lungs. 

Take a Pottle of fair running water in a new Pip- 
kin, and put into it half an ounce of Sydrack,half an j 
ounce of Maiden-hair, and a good handful of Ele- 
campane Roots fliced, boylajtogether, until half be 

boyledj 
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w ied away! even to Syrup, then pw into it the 
Ls of Eggs, and let it boyl two or three walms, 
give the Patient a fpoonful Morning and Even- 

1 27. ' To make Banbury Caty; , 
Take four pound of Currants, wain and pick 
em very clean, and dry them in a Cloath,then take 
■ree Eggs, and putaway one Yolk, and beat them 
U "ftrain them with Yeaft, putting thereto Cloves, 
ace, Cina^ott, and Nutmegs, then take a pint of 
Warn, and as much'- Mornings Milk, and let it 
Lrm, then take Flower, and put in good ftore of 
[id Butter and fugar, then putjn your Eggs, Yeaft, 
hd Meal, and work them all together an hour or 
lore, then favea pieccofthc parte, and break the 
ft in pieces,! and work itt j'ow Currants,then make 
Leake wliat quantity y6o pleafe,and cover it ve- 
j'tHtn with the" parte therein were no Currants and 
►bake it according to the bignefs. 

128. To make Gingir-bread. 
Take aquart of Honey v and fet it on the coals and 
:fineit, tl*en take Ginger* Pepper, and Licorife of 
ich a penny-worth, a quarter 6f a found of Anni- 
es and a penny- worth of Saunders bear all thefe 
aid fcarce!them,an'd put them mcothe Honey, add a 
[uarterof a pint of Claret- Wine, or old Ale, then 
ike three penny Maunchets finely grated, and ftrew 
iamongft the reft, and ftir it till it come to a rtiff 
fatte, make them into Cakes and dry them gently. 

: 129.7*0 mtyWoirnvtood-WatefS' . 

Take two Gallons of good Ale, a pound of Anhi- 
feeds, halfa pound of yquorife, and- beat them ve- 
ry fine,' then -take two good handfuls of (he crops of 
Wormwood, and put them into Ale, and let them 
land all night, and let them ftand ina Limbeck with 
mode rate Fire. 
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TomatyPaReof Jfofinces. 

Firft bojl yourqiiDctt whoI^anAwheo theyi 
Soft, pare them, and cut the Quince from the on, 
the n take the fineft Sugar you can get finely beaten 
farced, and put it in a little Rofe-water, and boy 
together till it be ftiff enough to mould, and w( 
it is cold, roul and print it : A pound oV Qui 
will require' a pound of fugar, or thereabout/ 

. 1 51 , 7* maty tbinQttintt catys. 
, T-ake your Quince when it is boyled foft as bef 
and dry u upon a Pewter Plate with a foft heat, i, 
ftir it witha flice till it be hard,thcn take fearced I 
gar to the fame weight, and ftrcw it upon theQui 
ces as you beat it in a woodden or Stone Mortar,! 
10 roul them thin, and print them. 

j 52. To maty fine Catys. 

Takea pottle of fine flower, and a pound of Si 
gar, a little meal, and good ftore of water to mil 
gle the Flower into a ftiff Pafte, with a little 
and fo knead it, and roul out the Cakes thin, 
bake them on Paper. 

133. To matySuctyts. ' 

Take Curds, and the paring of Lemons, Orange, 
or Po*e Citrons, or indeed any half ripe green frufc 
and boyl them tii| they .be tender in fweec worr,th«t 
take three pound of Sugar, the whites of four Eggd 
and a Gallon of water, beat the water and Eggs to 
gethcr, and then put in your Sugar^nd fet it on tr 
Fire, and lec it have a gentle fire, and let it boy! (i 
or feven walms, then ftrain it through a cloath, at 
fet it on again, till it fall from the Spoon* and 
put it into the Rinds, or Fruits. 

154. To maty Lead Lombard, 

take half a pound of branched Almonds, tvwL 
•unccs of Cinnamon beaten andfcareed,baifapQunil| 
of Sugar, beat > our Almonds, and firew on yowl 
^Cinnamon and Sugar,tiil it come to a pafte,then rc 
it, and print it at aforcfaid. 
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1 3 5. Td maty a ran Damask. Waltr, 
Take a quart of Malmfey Lees, or Malmfey, one 
handful of Marjoram, as much Bafil, four handful* 
of Lavender, one handful of Bay leaves, four hand* 
fulsof fcamifk Rofe-Leaves, as many Red Roles, 
the peels of fix Oranges, or elfe one handful of the 
tender Leaves of Walnut-Trees, half an ounce of 
' Benjamin, Calamus Atomaticus as much, of Cam- ' 
phire four drams,of Cloves an ounce, of Bildamum - 
half an ounce, then tak* a pottle of Running- Water 
and put in all thefe Spices bruifed into your Water 
and Malmfcy together in a pot clofe ftopped,with x 
good handful of Rofemary,and let them ftand for the 
fpace of fix days, then diftU it with a foft fire, and 
fet it in the Sun fixteen days, with four grains of 
Mulk bruifed, this Quantity will make three qaarts 

of water. n 

\%6. To maty WaMnt Balls. 

Take Sfowx, of both kinds, ^enjamtn^ Cafomfo 
Aromatim, Lapdanxm, of each alike, and bray 
them to powder with Cloves and Oriis, then beat 
them all with afuffictent quantity of Soap till it t>e 
ftiff, then with your hand work it like pafte, and 
make round balls thereof. : 

137. To matya mHt^bau. 1 > 
Take Nutmegs, Mace, Cloves, Saffron,, ami, £i- 
namon, of each the weight of two pence, and beaj 
It to fine powder, add as much Maftick, of Swat 
the weight of fix pence, of Laudanum the weight of 
ten pence, of Amber greafe the weight of fix pence, 
and of Mulk four grains, ditfolve and work all thrfe 
in hard fweet Soap, till it come to a ftiff parte, and 
then make tails thereof. 1 ; 

, ! ' 138. Tb maty Imperial water* 
Takea Gallon of Gafcoltn, Wtoc.Ginger/Sralingaj; 
Nutmegs, Grains, Cloves, Annifecds, FerineUfeeds, 
Caraway- feeds, of each one dram, then take. Sage, 
Mint, RcdRofes, Time^ Pellitmry, Rdfemary, wild 
Thyme, Camomile, and^Yendcr, of each • hand; 

■ c .. •'• - ■ ful 
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fol, then beat the fpices fmall and the herbs al<b,an4 
put all together in the Wine, and let it ftandfa 

. twelve hours, flirring it divers times, ehen. diail it 
with a Limbeck, and keep the. firft water for it is 
bed ; of a Gallon of Wine you mult not take, above 
a quart of water. This water comforteth the Vital 
rpirtts, and helpeth th$ inward difeafes th^come of 
cold, as the Palfie, and Cont«ajon of.firtews, ital- 
fo killeth worms, and eoniforts the ftomach, it Cut; 
rcth the co|d Dropfie, helpeth the ftone and link- 
ing breath, and mak«hone fee m^ouog* - : r- : 
. , •" tSfrTtwkeVtrjuytt. . • ! 

, Gather your Crabes as foon as the Kernels turn : 
black, an41ay them a while in a heap to fweat, then 

picktheiafro2nthefta|ks>lacks^n(!ro^ennefs,then 
crufli and beat them ail to pieces in a tub,then make 
' ' of ^ ur r c .Mr^ath,as'big as yoar prefs, and 
fill it WKh^thc.^umt ^rabs, then: puticinto the 
prefs, and pwfciras fong as any nloifture will drop 
out, naring a. clean Veflel underneath to receive the 
Liquor* then Tun it up in fw<et Hogfheails, and td 
*T«y HogfHead put half a dozen handfulsof Pamaflt 
Rofe Leaves, then bring it up, and fpeod it ai you 
nave occafionv < \ ' c i .■<, 

-i A I.r : To make dry$ufrr. Lfaek.V. ->. 

M» c - n BHrAl^onds,and beat thcntwlrh a litrfe 
Roje-water^and rhe : white of one Egg, and : then 
beatir with agop^quanrity of Sugar* and; work it 
as yoM wquJiJ work i> piece of parte, then roul it, 
Mid.pnntjfr onjybc fure to flrew fugar wthe prtor, 

141. To make fine fonthals.: ... n r : 
Beat a pound of [Ugir ;.fiq^. then take the fame 
quantity o^finc Wheat glower; and mix them'toge- 
[!*fj*. ^ nei * Wke two whites and one yolk of an Egg, 
half a quarter qf a pound of Blanched Almonds,theif 
peat tljem very fine altogether, with half a pound of 
Iwcet Batter, and a fpqoqfql of flpfc-watcr, amfr fa 
work it with a little Cream till it come toa ftiffpafte, 
^ _ dies 
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then roul them forth as jou pleafe; you may add a 
few fine dryed AnmTeeds finely rub'd, and ftrewed 
into the pafte, with Coriander feeds. 

14a. To maty dty Vinegar . 
To make dry Vinegar, which you may carry in 
your pocket,you muft take the blacks of green Corn, 
either Wheat or Rye,and beat it in a Morter with the 
ftrongeft Vinegar you can get, till it come to Pafte, 
then roul it into little Balls, and dry it In the Sun till 
it be very hard, and when you have occafion to ufe 
it, cut a little piece thereof, and diffolrc it iri wincj 
and it will make a ftrong Vinegar. 

140. To mk? excellent date Leach. 
Take Dates, and take out the ftones,and the white 
rinde, and beat them with Sugar, Cinamon, and 
Ginger very finely, then workit as you would work 
a piece of pafte, and then print them as you pleafe. 
144. To maty'wkite Jelly of [Almonds. 
Take Rofc-water, Gum-draganr, or Ifinglafe dif- 
folved, and fome Cinamon grofly beaten, boylthem 
all together then take a pound of Almonds, blanch 
them, and beat them'finc with a little fair water, dry 
them in a fine Cloath, and put your Rofc-water and 
the reft into the Almonds, bovl them together and 
ftir them continually, then take them from the fire, 

and when it isboyled enough take if off, 

14$. To andy Orange Peels'. \ - 
Take your Orange-JPeels after they are preferyed, 
then take fine (ugar, and Rofc-water, and boyl.it to 
the height of Manm cbrtyi, that is, till it is fugar 
again, then draw through your fugar lay them on 
the bottom of a fievc, and dry them in an Oven after 
you have drawn Bread, and 'they will be Candied. 
146. To Maty Pafie of Violets. 
You muft take Violets ready pickt^nd bruife them 
in a Marble Morter, and wring the Juice from them 
into a Porringer, and put as much hard fugar in fine 
powder, as the juyce will cover* dry it* and then 
powder it again i then take as much Gum-dragant 

fteeped 
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fleeped in Rofe- water, as will bring this fugar intol 
a perfe&pafte,then takek up and print it wich youtl 
Moulds, and To dry it in your ftovc* I 

147. To prtfirvt Pippins Rtd. f 
Take your beft coloured Pippins and pare them, 

then take a piercer and bore a hole through them, 
then make Syrup of them as much as will cover 
them, andfo let them boyl in a broad preferving 
pin, put to them a piece of Cinimon, and let them 
boyl leafiircly clofe covered, turning them very of. 
ten, or elfe they will fpot, and one fide will not be 
like the other, and let them boyl till they begin to 
Jelly, then take them up, and you may keep them 
ill the year. 

148. To maty Spirit of Rofts. \ 
Bruife the Rofe in his own juyce, adding thereto, 

being temperately warm, a convenient proportion' 
cither of Yeaft, or Ferment, leave them a few days 
to ferment, till they get a ftrong and heady fmcll, 
near like to Vinegar, then diftil them, and draw fo 
long as you can find any fcent of the Rofe to come, 
then diftil again fo often till you have purchafed 
a perfeft Spirit of the Rofe. You may alfo Fcr« 
mem the juyce of Rofcsonly, and after Diftill the 
fame, 

,149. To m\t Syrup of Elder. 

Take Elder Berries when they are red,bruife them 
in a (lone Mortar, ftrain the Juice, and boyl it a-, 
way to almoft half, fcum it very clean, take it off 
the Fire whilftit h hot,put in Sugrr to thethicknefs 
of a Syrup, put it no more on the fire when it is 
cold, put it imp Glafles, not filling them to the top, 
(qt \t will work like beer. 

' .150. To inalit OrMit water,- 

Take two quarts of the beft Jlfc/^i-Sack, :and put 
in antuny of the peels.of Grange as will go in, 
cat the white clean off", fteep them twenty four 
hours, then foil them in a Glafs-ftil, and let the 
water rua into the Receiver, upon fine fugar Car.- 
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i v ; you may ftill it in an ordinary AW. 
j $ 1. To mf>> a Caudle of gnat virtue. 
Take a pint and a half of the ftrongeft Ale may ( 
Ibe gotten, twenry Jordan Almonds clean wiped*but 
Intithcr waltfdncr blaunched, with wo Dates min- 
ted very fmall and ftamped v then take the pitch of 
■young Beef, the length of twelve Inches, lay it in - 
■water till the blood be out of it, then ftrip the IKm 
■oflf jc, and-ftampit with the Almonds and Dates, 
[then ftrain therw altogether into the Ale, boy) it till 
lit be a Tide chick, give the party in the Morning fix 
Ifpooofuls, and as much when hegoeth to bed. 
1 8 1 52. An txcrt'ent Sur< eiiWattr. 

Take Cellandine, Rofemary, Rue, Pellitory of 
Spain, Scabious, Angellica,Pimptrnel, Wormwopd, 
IMugwort, Bettony, Agrimony, Balm, Dragon, and 
jTormentile,' of each half. a pound, ftircd them 
fomewhac fmall and put them into a narrow mouth- 
ed pot, and put tothemfive auarts of White-wine, 
Aop it clofe, and let it ftand three Days and Nights, 
ftirrmg it Morning and Evening, then take the herbs 
from the Wine, and diftil them in an ordinary AiU, 
land when yoii have diftilled the Herbs, diftil the 
Wine alfo, wherein is virtue for a weak ftomach. 
Take three or four fpoonfuls at any time. 
1 152, To make a Syrup for one jlton-winded* 

Take a good handful of ityflbp, and a handful of 
Horchound, and boyltfienun a quart of Spring- wa- 
i tcr to a pint, then ftrain it through a clean Cloth, 
and put in Sugar to make it pleafant. Stir it Morn- 
ing and £vening witha Licorife flick, and take about 
three fpoonfuls at a time. 

154. To nuke Syrup of Sugar- candftd. 
Take Sugar-Candied, and put it into a clear blad- 
der and tie it, but fo that ic may have fome vent, 
then put it into a bafonof water, fo that the wat$r - 
come not over the top of the bladder, and cover it \ 
with a Pewter- Difh, and let it ftand all Night, and 
in the Morning take of it wicha Licorife-ftick. 
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155. Tomafyantxallm Syfup agmsl the 
Scurvy, 

Take of the jayce of Garden Scurvy-grafs, Brookl 
lime and Water-crefles, of each fix ounces,and after! 
it harh flood till it is clear, take fisrecn ounces oil 
rheclearcft, and put to it four ounces of the juycJ 
of Oranges and Lemmons, make it a clear Syrupl 
with fo much fine fugar as will fcrve the turn. 
1 $6. to mafy Syrup of Rofes. 
When your Liquor is ready to boyl, put as muni 
Rofesas willbe wel ftcepr into it, cover it clofej 
and when theRofes arc throughly white, then drain! 
it, and fet it on the fire again, and fo ufe it thirteen! 
times, and to every pint of your water or Liquor,! 
youmuft put a pound o£ Sugar, and let it ftand to- 
gether fteeping for the fpaceof one night,thenfcura 
it clean and feethek over a quick Fire a quarter of ao 
hour, then takefomc whites of Eggs,and beat them 
well together, take off your pot, and put in the 
whites, and then fet it on the fire againj and let it 
boyia good while, theh jee it run through a Jelly 
bag, till ft will ftand ftilj upon your Nail. J ' 

1 57* To mafy a Comfortable Syrup. 
r Take a handful of Agrimony, and boyl it in a 
pint of water till half beconfumed, then take out 
the Agrimony, and put in a good handful of Cur- 
rans, and boyl them till they are ready to break,then 
ftrainthem, and make a Syrup of them, then fet it 
on a Chafing- difh of Coals, and add thereto a little 
white Saunders, and drink it either hot or cold. 
1 58.' To iftafy an Almond-Caudle. 
Take three pints of Ale, boyl it with Cloves and 
Mace, and flice bread in it, then have ready beaten 
a pound of Almonds blanched, and drain them out 
witha pint of White- wine, and thick the Ale with 
tt, fweaten it if youpleafc, but be fore fcum the Ale 
when it boyis, 
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1 59. To Candy Cbtrries. ■ 
Take your Cherries before they be full Ripe, take 
put the ftones,put Clarified Sugar boy led to a height, - 

and then pour it on them. 

160. To maty Syrup of Saffron. 
Take a pint of Endive- water, two ounces of 
Saffron finely beaten, then fteepit therein all nkhr, 
the next day boyl it and ftram out the Saffron,then 
mh Sugar boyl it up to a Syrup. 

16 n To make Rofe-Vfattr. 
1 Stamp the Leaves, and firftdiftil the juyce being 
fqueezedour, and after diftil the leaves, and fo you 
mav difpatch more with one Still, then others will 
do with three or four, and this water is every way 
asMedicinable astheother, ferving very well m de- 
Icoftions and Syrups, &c. Though it be not altoge- 
ther fo pleafing to the fmell. 

162, To maktSuckttsof Grm tvalnuts. 
Take Walnuts when they are no bigger then the 
largeft HafelNut, pare away the uppcrmoft greeir a 
but not too deep, then boyl them in a pottle of wa- 
! ter, till the water be bbyled away,then take fo much 
more fr efh water, and when it is boylcd to the half, 
put thereto a quart of Vinegar, and a pottle ot Cla- 
rified Honey. 

16$. To make Mtt Ltachof Cvtam. 
Take a pint of fweet Cream, and fix fpoonfulsot 
Rcfe-water, two grainsof Mufk, two drops of Oyl 
of Mace, and fo let it boyl with four ounces of Ilmg- 
Glafs, then let it run through a Jelly-bag, when K 
is cold flice it like brawn, and fo ferve it out. This 
is the be ft way to make Leach. 

164. To preftrve Pome-citrons. 
You muft take a pound and a half of Pome-Ci- 
trons, and cut them in nalves and quarters, take the 
Meat out of them, and boyl them tender in fair 
water, then take two pound of Sugar Clarified; and 
make Syrup for theny and let them boyl therein a 
quarter of an hour very gently, then take them up. 
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155.% ma\t ah excellent Syrup againfi t be 
Scurvy, 

Take of the juyce of Garden Scurvy- grafs, BrooJ 
lime and Water-crefles, of each fix ounces,and after! 
n it harh Hood till !t Is clear, take fixreen ounces oil 
thecleareft, and put to it four ounces of the juyctl 
of Oranges and Lemmons, make it a clear Syrupl 
with fo much fine fugar as will fcrve the turn. 
1 $6. to make Syrup of Rofes. 
When your Liquor is ready to boyl, put as mmy| 
Rofes as will be wel fteepr into ir, cover it clofej 
and when the Rofes arc throughly whirc, then ftraiijl 
it, and fet it on the fire again, and fo ufe it thirteen! 
times, and to every pint of your water or Liquor, 
youmuft put a pound of Sugar, and let it Hand to. 
gether fteepiog for the fpace of one night,then fcum 
it clean and feerheit over a quick Fire a quarter of ao 
hour, then takefome whites of Eggs,and beat them 
well together, takeoff your pot, and put in the 
whites, and then fee it on the fire again; and let it 
boyia good while, then let it run through a Jelly 
bag, till k will Oand ftilj upon your Nail. 1 

157. To make a. Comfortable Syrup. 
F Take a handful of Agrimony, and boyl it in a 
pint of water till half be confumed, then rake out 

. the Agrimony, and put in a good handful of Cur-' 
rans, and boyl them till they are ready to break,then 
ftrain them, and make a Syrup of them, then fet it 
on a Chafing- difh of Coals, and add thereto a little 
white Saunders, and drink it either hot or cold. 

1 58. " To mafy an Almond-Caudle. 

Take three pints of Ate, boyl it with Cloves and 
Mace, and flice bread in it, then have ready beaten 
a pound of Almonds blanched, and firain them out 
with a pint of White-wine, and thick the Ale with 
it, fweatcn it if you plcafc, but be furc fcum the Ale 
when it boyls. 
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159. To Candy Cbtmes. 
Take Your Cherries before they be full Ripe, take 
out the ftones, ? ut Clarified Sugar boyled to a height, • 
ind then pour it on them. 

160. To make Syrup of Saffron. 
Take a pint of Endive- water, two ounces of 
iSaffron finely beaten, then fteepit therein all night, 
fhe next day boyl itandftrain out the Saffron^hen 
Iwith Sugar boyl it up to a Syrup. 
3 '' \6u To make Rofe-wattr. 
1 Stamp the Leaves, and firft-diftil the juyce being 
fqueezedour, and after diftil the leaves, and fo yon 
may difpatch more with one Still, then others will 
do with three or four, and this water is every way 
asMedicinable astheother, fcrving very wehinde- 
coftions and Syjops, &c. Though it be not altoge- 
ther fo plcafing to the fmell. 
1 162. To make Stents of Green walnuts* 
1 Take Walnuts when they are no bigger then the 
largcftHafelNut, pare away the uppermoft green, 
1 but not too deep, then boyl them in a pottle of wa- 
ter, till the water be boyled away,then take fo much 
I more frefh water, and when it is boyled to the halt, 
I put thereto a quart of Vinegar, and a pottle ot Cla- 

rified Honey. , 

162. Tomake^ite Leach of cream. 

Take a pint of fweec Cream, and fix fpoonfulsof 
Rtfe-watcr, two grains of Mufk, two drops of Oyl 
of Mace, and folet it boyl with four ounces of If ing- 
Glafs, then let it run through a Jelly-bag, when it 
is cold (lice it like brawn, and fo ferve itout. Th.s 
is the be ft way to make Leach. 

1154. To preferve Pome- citrons. 

You muft take a pound and a half of Pome-Ci- 
trons, and cut them in nalves and quarters, take the 
Meat out of them, and boyl them tender in fair 
water, then take two pound of Sugar Clarified* and 
nuke Syrup for tKem, and let them boyl therein a 
quarter of an hour very gently, then take them up. 
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your Pomc.Cirrons,'and you may keep them alii 

l 5$. To piety Clovl-Gify. Fl<wtrs fa 

Take the fairefl Clove-Gilly Flowers, dip off t& 
whites from them, put them into a wide-mouthl 
Wals, and firew a good deal of Sugar finely beam 
among rnem,the« put as much wine Vinegar co the 
as wil; throughly wet them, tve them up clofe aa 
fct them m the Sun, and in kittle while they W J 
beta for ufc. 1 

*ff* T °i**k* Leach of Almonds. 
. rake half a poun d of fweet Almonds, aiH Natl 

a 'S^ 0 ™*' thcn *h™ them with a pint o( 
fweet Milk from the Cow, then put to it one g J 
ofMufk, twofpoonfulsofRofe-water, two ounces 
-/-? n S 5l ¥ ara thcwci 8ht of three Shillings inlfiJ 
glafs .that fs very white, boyl them together, andlct 
n ill ruD through a ftrainer,thcn ftillu out and fervc 
ic. • ' 

i57. To Candy Marigolds in totdgts, the 
! . Spanifli F*/fc/M. 

r« SlA^ l ? dl , Man « 0,d F,0W ™> tW 0 OUfl. I 

' it and dr > thembefore the 

fK^ c " takcf °w ounces of 5ngar, and boylitto 
a neight, then pour it upon a wet Pye-plate, and 1 

on a fleet of white paper, and put them in a flove. 
158. To Candy Eringo Roots. , 

wShJS^ Er l Dg0S rcady t0 K Pwtowds and 

Sfi?f > u . r fft/"«ar youcan get two pound, andCla- 
nfieic with the whites of Eggs excecdine well that 
g fl»y be as dear as Chriftia? for S^'bTteft 

SVrJ 1 ^ >'0«;r Roots two or three at once, 
v.. . • . ido. To 
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I i5o. Vo Candy FMeampant mts\ ■ < f 
TaVe of your Caireft Zierampane-rqots, and take 
iem clean from the fyrap, and wafli the fugar off 
(cm, and dry them again with a linnen Cloth * 
jen weigh them, and to every pound of roots take 
fpound and three quarts of fugar, Clarifie it well, 
lid boyl it to a height, and when it is boyled dip in 
bur roots, three or four at once, and they will 
aody very welli and fo ftove them, and keep them 

" the Year. 

170. To maty Cinamon-Sugar. . 
lay pieces of fugar in clofe Boxes amongft flicks 
[Cinamon, or Cloves, and in a fiiort time it will 
ive the tafte and fcent of the fpice. 

171. 7oma\t *Tt'tflt % 
I Take Cream and boyl it with a cut Nutmeg, add 
lemon peel a little, then take it off *, cool it a little, 
idfcafon ir with Rofc-watcr and Sugar toyourtaft, 
it this be put in the thing you fervc it in, then put 
t in a little Rundlct to make it come, and then it is 

(trow* . , ' , . 

172. To maki Quiddany of Plumbs. . 

Take one quart of the liquor which you preferved 

.our Plumbs irt, andboylfix fairPippiosintt.pared 

nd cut in fmall pieces, then ftrain the thin from it 

id put to every pint of Liquor half a pound of 

,gar, and fo boyl it till it will (land on the back of 

fpoon like a Jelly, then wet your Moulds, and 

jur it thereinto, and when it is almoft cold, turn 

off upon a wet Trencher, andfo flip it into wet 

30X€S ' , 

173. lb Candy Barbmtes. 
Firft preferve them, then dip them qmcktyWo 
/arm water to wafli off the ropy fyrup, then ftrew 
hem over with fearced fugar, and fct them into an 
)ven or Stove three or four hours, always turning 
hem, and cafting more fine fugar upon them, and 
ever fuffcr them to be cold till they be dryed, and 
fgin to look like Diamonds. 

. 174. To 
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and let your Syrup boyl till it be thick ; then put J 
your Pome-citrons, and you may keep them all tS| 
Yean • ! 

1^5. Topicfy Clovi-Gilly-Flmmfn 
( ■» Stilus. 

Take the fairefl Clove-Gilly Flowers, clip orTtht] 
whites horn them, pot the;n into a wide-mouth'd 
Glafs, aod ftrew a good deal of Sugar finely beaten 
among rhenyhen put as much wine Vinegar to them 
as wil throughly wet them, rye them up clofe and 
fet them in the Sun, and in kittle while they 1 
be fit for ufe. 

i66. To maty U acb of Almonds. 

Take half a pound of fwect Almonds, an 3 heat 
them in aMortcr, then ftrain them with a pint of 
fweet Milk from the Cow, then put to it one groin 
of Mufk, two fpoonfuls of Rofe-water, two ounces 
of fine Sugar, the weight of three Shillings in Ifm- 
glafs that is very white, boyl them together, and let 
it all run through a ftrainer,th«D ftiil it out and fcrve 
it* 

i$7» To Candy Marigolds in ^edgis, the 
Spm\fhFa{bhn. * 

Take of the fairefl Marigold Flowers, two oun- 
ces, andWhrcd themfmall, and dry them before the 
Fire, then take four ounces of Sogar, aod boyl it to 
a height, . then pour it upon a wet Pye.plate, and 
between hot and cold cue it into wedges, fc lay them 
onaflicetof white paper, and put them in a Aove. 
16S. To Candy Eringo foots. ■, 

Take your Eringos ready to be prefervedi and 
weigh them, and to every pound of your Roots take 
of the f ureft fugar you can get two pound, and Cla- 
rifieit with the whites of Eggs exceeding well, that 
it may beasclcarasChriftial, for that will be beft j 
it being Clarified, boyl it to the height of Mantis 
cbrisfi, then dip in your Roots two or thrccatonce, 
till all be Candyed, and put them in a ftove, aodfo 
keep them all the Year. 

ie> Iff 
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i£o. To Candy FJteampam mtfi ■ < 
1 Talte of your faiteft £lecampanc-ropts, and take 
mem clean from the fyrop, ad wafh; <j* tyP"" 
them, and dry them again with a 1 naen Cloth \ 
then weigh them, and to every pound of roots take 
pound ind three quarts of fugar, Clarifie it well, 
n!d boyl it to a height, and when it is boyled dip in 
raur roots, three or four at once, and they will 
Sandy very well, and fo ftove them, and keep them 

I the Year. , 
170. To mafy Ctnamon-Sngar. 
Lav pieces of fuaar in clofe Boxes amongft flicks 
>f Cinamon, or Cloves, and in a fhort time it will 
ive the tafte and fcent of the fpice. 

171. TomaktaTiiflt., 
Take Cream and boyl it with a cut Nutmeg, add 
temon peel a little, then take it off cool it a little, 
andfeafon it with Rofe-water and Sugar toyourtafr, 
' t this be put in the thing you ferve it 10, then put 
in a little Rundlet to make it come, and then it is 

it to eat. " , 

1 72. To makt Quiddany of Plumbs. 
Take one quart of the liquor which you preferved 
10m Plumbs irt, andboylfre fair Pippins in it,pared- 
md cut in fmall pieces, then ftrain the thin from it , 
tad put to every pint of Liquor half a pound of 
fugar, and fo boyl it till it will ftand on the back of 
; fpoon like a Jelly, then wet your Moulds, and 
wor it thereinto, and when it » almoft cold, turn, 
it off upon a wet Trencher, and fo flip it into wet 

Boxes , . 

172. lb Candy Barbmtts. 
Firft preferve them, then dip *n« m quickly^nto 
iwarm water to wafh off the ropy fyrup, then ftrew 
hem over with fearced fugar, and fet them into an 
Oven or Stove three or four Honrs, always turning 
[there, and carting more fine fugar upon them, and 
:ver fufler them to be cold till they be dryefl, and 
gin to look like Diamonds. 

174. To 
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1 74. To maty Cream ofApricocty* 
Firftboyl your Apricocks with water and Si 
till they be fomewhat tender, and afterwards 
them in Cream, then drain them andfeafon it 
Sugar. 

I7§. To maty Quince Cream* 
Take a roafted Quince, pare it andcutit into thiol 
flicesto the Core, boyl it in a pint of Cream,witU 
little whole Ginger till it tad of the Quinces to you 
liking then put in a little fugar, and drain it, and| 
always fervc it cold to the Table. 

176. To freferve Barberries. 
Take one pound of Barberries pickt from thtl 
ftalks , put them in a pottle pot, and fet it in 1 
brafs pot full of hot water, and when they be ftewed, 
ftrain them, and put to them a pound and a half d 
Sugar, and a pint of red Rofe- water, and boyl them 
a little, then take half a pound of the faireft Cluften 
of Barberries you can get, and dip them in the fy nip 
while it boyleth then take the B .rberries out again, 
and boyl the Syrup while it is thick, and when iti$| 
cold, put them in the glafles with the Syrup. 
177. To maty a Cullice. 
Take a Cock artd drefs him, and boyl him iol 
White- wine fcum it clean, andclarific the Broth 
(being firft (framed ) then take a pint of fweet cream, 
and (train it, and fo mix them together; then 
take beaten Ginger, fine Sugar, and Roie-warer,| 
and put them all together, and boyl it a little morci 

1 78. To maty a Cordial Jlrngth- 
King Broth. 

Take a Red Cock, Strip off the Feathers from 
the (kin, then break his Bones to Olivers with a Rol- 
ling-pin j let it over the Fire, andjuft cover it with 
water, put in feme Salt,watch thefcuming and boyl- 
ingofit, put in a handful of Hartshorn, a quarter 
of a pound of blew Currans and as many Ratlins of 
the Sun (toned, and as many Pruans, four blades of 

large 



' and VdMymg: " 

Ilaree Mace, a bottom Cruft of a white Loaf, half 
Ian ounce of China-Root diced, being fteeped three 
■hours before in warm water, boyl three or four pie- 
Ices of Gold/ ftrain it,and put in alittleiinefugar and 
I juyce of Orange, and fo ufe it. 

179* To candy Grapes. 
, After they are prcferved,then di p them into warm 
water to clcanfe them from the Syrup,, then ftrew 
them over with fearced (ugar, and fet them into an 
Oven or Stove threcor four- hours, ahvayes turning 
them, and carting more fine Sug. r upon them, and 
never fuffering them to be cold till they be dry'd and 
begin to fparkle. 

180. To maty Sugar-catys. 
Take one pound of fine Flower, one pound of fu- 
car finely beaten, and mingle them well together, 
then takefeven or eight Yolks of Eggs, then take 
two Cloves, and a pretty piece of Cinamon, and lay 
itinafpoonful of Rofe-watcr all night, and beat it 
almoft Blood warm, temper it with the reft of the 
fluff, when the Parte is made, make it up as fart as 
' you can, and bake them in a fofc Oven. 

1 8 1. To taty [pots, and plains out 
of Cloaibs. 

■ Take-four Ounces of white hard Soap, beat • it in 
aMorter with* f-emori fliced,and as much Roch Al- 
lom as an Hafel-Nur, roul it up in a; Ball, rub the 
ftain therewith and afier fetch it out with warm wa- 
ter, if need be. 

182. To tytp Gbefrnts aU the year. 

After the bread js drawn, difperfe your Nuts thin- 
ly over the bottom, of 1 be Oven,, and by this means 
the moifture being dryed pp,thcNui6 will laft all the 
Year j but if you perceive them to mould, put; them 
into an Oven again. ' 

189. To maty cucmbtrs green. 

You muft rake two quarts of Verj jyce,pr Vinegar, 
and a Gallon of fair water, a pint ot Bay-fair, and a 
handful of gteen Fennelpr Dil), boyl itah«le r and 
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when it b cold put ic into a Barrel, then put yq 
Cucumbers into that pickle, and you may keep the 
all the year. 4 

184. Toprtftrvt white Damfons 

Green. 

Scald white Damfons ia water, till they be hard, 
then takethem off, and pick as many as you pleafej 
take as much Sugar as they weigh, put two or three 
fpoonftils of water, then put in the Damfons and 
the Sugar, and boyl them, take them qff, then let 
them Hand a day or two, then boyl them again, take 
them off, and let them ftand till they be cold. ' 

185. To ma\t cafys of Lemons. 

Take of the fineft double refined Sugar, beater 
▼cry fine* and farced through fine Tiffany, and to 
half a porringer of Sugar put two fpoonftils of water, 
and boyl it till it be almoft Sugar again, then grate 
of the hardeft Rinded Lemon, and ftir it into your 
Sugar, put it into your Coffins, at?d a paper, and 
when they be cold, take them off. 

186. To make Artificial Walnuts, 

Take fome Sugar plate, and print ic in a mould 
made for a Walnut- kernel, and then yellow it all c- 
rcr with a little fatfron-warcr with a Feather, then 
takcCinamon fearced and Sugar a like quantity ; 
working It in a Parte with Gum-dragon fteeped in 
Rofe- Water,and print ic in a mould made like a Wal- 
nut-fljell, and when the Kernel and (hell be dry,clofe 
them together with Gum-dragon. 

- . 187. To mfo Bltc\chmy wint. 
Take a Gallon of the juice of Black-Cherries, 
keep it m a veflel clofe flopped till it begin to work, 
then filter it, and an ounce of Sugar being added to 
every Dint and a Gallon of White-wine, and keep it 
clofe (topped forufe. 

i 88. To make Roft Vinegar. 
Take of Rcd-RofcbudsCgathered in a dry time,the 
whites cut off, then dry them in the fliadow three 
or four days; one pound, of Vinegar eight fextaries, 

ice 
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fetthem ifl the Sun forty days* ' then ftfaln out the 
\ofes *nd P« In frerti, and fo repeat it three of 4 
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Take of the Roots of Smafledg, Fennel, Endive, 
-ufeaeh three ounces, Aaifeeds, Smalledg, Fennel, 
[of each one ounce, Endive half an ounce, clear wa- 
iter three quarts, boyl it gently In an Earthen Veffel 
Idll half the water be confumed, thcnllram and cl* 
Irifie it, and with three pound of Sugar and a pint and 
la half of White-wine Vinegar , boyl it into a 
■Syrup* 

This is a gallant Syrup for fuch whofe Bodies are 
Iftuffed either with phlegm, or rough Humours, for 
|it opens obftruftions or flopping, both of the fto- 
Imach, Liver, Spken au4 Reins, it cuts and briugs 
hway toufch Flegm and Choler. 
,! J 190. To maty Snup ef Applts. 
, Take two quarts of the juice of frvect-fceoted Ap- 
|pl«, and thejuyce of Buglofs, Garden, and Wild, 
|of Violet leaves, afcd Role- water, of each a pound, , 
[boyl chem togcther,Clar'fiethem,and with fix pound 
[of very fine.Sugarjboy] them into a 5yrup,aceordiog 
ItoArt. 

ipr. To maty the Capon "water agmjt 
aConfumption. 
, Take a" Capon the Guts being* pul'd out, cut it in 
[pieces, and take away the Fat, boyl it in a clofe . 
Ycffel in a fufficlent quantity of Spring water. Take 
|of rhk Broath three pints, of Burrage mi Violew 
Iwarer a pint and a half, White wineone pint, Red- 
hofe leaves two drams and a half, Bun age flowers, 
[Violets, and Buglos of each one dram, pieces of 
[bread out of the Oven half a pound, Cinamon bruif- 
led half an ounce, Still it in a GUfs Stfilaccordiug to . 

9 This isa Sovereign Remedy flgai.B^ ; Heft'«c)t jea^ 
hers and Confumption, le'cjupn as arc fuo);ct to . „• 
lihoXcDjfeafes, hold it as a Jewel... t 1 .-, ;vv 
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192. To make Elder Vintgar, 
Gather the Flowers of Elder, pick them verv 
clean, dry them in the Sun, on. a gentle heat, and to 
every quirt of Vinegar, take a good haudfol of flow. 
cm, and let it ftafodin the Sun a fortnight, then 
IJrain the Vinegar from the flowers, and put it into 
the Barrel again, and whetf you draw a quart of Vi- 
negar, draw a^qart of Water, and put it into the 
Barrel luke-warm. 
• ic> To mfytbtnk Breath. 

'Take an ounce of China Root clipped thin, and ' 
fteep it in three pints of Water all night on Embers 
covfcred, the next day take a Cock Chicken clean 
pickr, and the Guts taken out, put in its belly Agri- 
roony and Maiden-hair, of each half a handfiil, Rai- 
fins of the Sun ftoned, >negood handful,- and as 
much French Barley } boy! all tficfe in a Pipkin 
clofc covered on a Gentle Fire, for fix or feven 
hours, let it ffctod till it be cold, ftrainft, and keep 
It for your Ufe: Take a ^ood draught in the Morn- 
ing and at four in the Afternoon. 

194. To make pgftt of tender ?lumbs. 
Put your Plumbs into an Earthen Pot, and fet it 
fntoaPot of boylinewater, ^nd when the Plumbs 
are rfiffolved, then flrain the thin Liquor from them 
through a Cloath, and refcrve that Liquor to make 
quiddany, then flrain the pulp through apiece of 
Canvas,and take as much Sugar as the pulp in weight 
f ndas much water as will wet the fame, and fo bojl 
it to a Candy height, then dry the pulp upon a Cha- 
fing-difh of Coals, then put your Syrup and the pulp 
fa hot together* and boyl it, always Airing it till it 
will lye upon a Pyc- plate, as you lay it, and that It 
fun not abroad, and when it i« fomewhatdry, then 
ufe it, biit put to it the pulp of Apples. 

, l 9Sf To maty Cream of codlings. s 
Firft fiald your Codlings, ani fo perl offthc fkio, 
then fcrape the pulp from the Cores, and flrain them . 
with a little Sugar and Rofe- water, then lay your j 
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pulp of Codlings In tfic middle of the Dim, and fo 
mich raw Cream round it as you picafe,and fo fcrve 

1 

196, To make Sugar of Mi. 
Take of Red-Rofe-leaves, the whites being cut , 
[eft, an Ounce, dry them in the Sun fpeedjly, put 
4 it a pound of white , Sugar, melt the fogar fa 
iofe-watcr, and Juice of Rofes, of eaqh. two 
ounces, which being confumed by degrees, pm iq 
le Rofe-leaves in powder, mix them, put it upon 
Marble, and make it into Lozenges according to 

19?. Tomita CriamTart. 
Cut the Craft of A Manchct, and grate it fmalf. 
ind mix it with thick Cream, and.fomc fwcet butter! 
Jen take twenty four Yflks of Eggs, and ilraiir 
nem with a little Cream, putting thereto a good 
entity ofSu««r, mix thefc very well, and fetitup, 
m a fmall fire, and (0 let it boyl till it be thick, then 
jaketwo fhectsof Parte as thin as you can,andraifc 
:he fides of m of them the height of one 0/ your 
Mersinbreadth^ and then fill it, andcovcrit wkh . 
leother/hcer,ihen bake it halfa quarter of an how, 
« Put Sugar on it, and fo fervejt. ' 

]9l* To make Artificial Oranges. 
Take AlabJaftcr Mpuldsraadeio three pieces,hind 
woof the pieces together, and water them an hour 

] X* *J? *# c 35 Wh: Sugar as you think . 
'Mil fill your Moplds, and fo boyl it toa height, then 
'our it into your Moulds one by one very quick : 
rhea put on the Lid of the Mo^kl, and fo turn it 
ound with your hand as quick as you can,and when 
Lu , ? ? kc h 0UC of ~ M ould, and they wil 
cboth whole, and hollow within, and fp it will - 
PPcar , and refembletHe Mould wherein it is- put, 
Wether Oranges, Lemons, Cucumbers, 6r cheJik^ 
• / ' 199- To make Po^y -water. . :. . 

„!55 ?JW Po ^ ,cs four P° und » to" them ' 
quart of White-wine, then diilill them in a com-. 
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moo Still, then let the diftilled water bepouroduJ 
OB frefli flowers, and repealed three tiroes, to whi&l 
add twoNutmeggs diced, Red Poppy flowerw puMU 
white Sugar wo ounces, fee k to the Fire, togfa 
It. a pleafiog ffiarpnels, and Order it awordlog J 
your Tafte. , 8 ' 

200. Ytf wa^MathioIus BezoarWtftov 1 

T? kc ,°L Syrap ? f . c ^ r on*P«Is « quart, and J 
much of Dr. Afatbiolus great Antidote, with fiw 
>.pmtsofthe Spirit of Wine fire times diftill'd over 
put all thefe in a Glafs that is much too big to hold 
them, flop itclofc that the Spirit fly not out, then] 
lhake it together, that the Weftuary may be weH 
mingled with the Spirit, fo let it Hand a Month,fl». 
.king it together twice a week (for the Eieftuary will 
fettle at the bottom; after a Moncth pour off the 
clear water into another Glafs to be kept for your nfe 
sloping it very clofc with Wax and Parchment, elfc 
the ftjength will eafily fly away in Vapours. 
201. TomM^tJhMmtUdtofKtd 

Cmtns. , , 
Take the juyce of Red Currans, and put it intoi 
pretty quandty of White Currans, clean pickt from 
the (talks, and buttons at the other end let thefc 
boyi a little together, have alfo ready fome fine Su. 
gar boyi d to a Candy height, put off this to the 
Currans, according to your difcretion, and boyi them 
together till they be enough, and bruife them with 
the back of your fpoon, that they may be thick as 1 
Marmalade, and when it is cooi put it into Pots :| 
You need not ftone the whole Currans unlets yon 
plcafc. , 

202. To mtfy a Syllabub. 
Take a pint of Verjuice in a bowl, Milk the Cow 
to the Veguycc, then takeoff the Curd* and take' 
f wee* Cream, and beat them together with a little 
Sack and Sugar, put it into your Syllabub pot, ftrew 
Sugar on it, indferreit. 
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205. T$ mafy pltdfant Mt&L. 
Put a quart of Honey to a gallon of water, with 
ibotic tea fpriggs of fwcet Marjoram, and half fo ma- 
ll) tops of Bays, boyi all thefe well together, and 
when it is cold, Bottle it up, and in ten days it will 
be rady to drink. 

204* TomafySttpfony. 
Tzk:: a Gallon of Conduit-warer, a pound of 
blew ? jifinvof rhe Sun fbned, and half a pound of 
Sugar, uiueefe the juice of two Lemons upon. the rai- 
fins and Sugar, and flicethe Rindsupon rhem, boyi 
the water, and pour it boyling hoc upon the Ingre- 
dients of an earthen 'pot, and ftir them well toge- 
ther, fo let it ftand Twenty- four hours ; then put it 
into BotrIes,having firft let it run through a drainer, 
and fct them in a Cellar, or other cool place. 
205. To mtlit Sydiv. 
Take a, peck of Apples and flice them, and boyi 
them in a Barrel of water till the third part he' 
wafted; then cool your water as you do Wert, and 
when it is cold, you niuft pour the water upon three 
meafures of grown Apples. Then draw forth the 
Water at a Tap three or four times a day for three 
days together, then prefs out the .Liquor and Tuft 
it up, when it hath done working, (lop it up 
clofe. 

206. Tb makj Cec^Alt. 
Take eight Gallons of Ale, then take a Cock and 
bovl him well with four pound of Raifins of the Sun 
well ftoned, two or three Nutmegs, three or four 
flakes of Mace, half a pound of Dates, beat all thei'e 
in a Mortar, and put to them two quarts of the bed 
Sack, and when the Ale hath done working, puc 
>thefe In and flop it clofe fix or feven days, and then 
Bottle it, and a Moncth after you may drink it. 
207. To mafy a Carraway-Cake. 
Take three pound and a half of thenneft flower, 
and dry it in an Oven, one pound and a half of 
Sweet-butter, and mix it with the flower very fmall, 
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«hat none of it be fcen, then rake three quarters oh. 
pint of new Alc-yeaft, and half a pint of Sack, J 
half a pint of New-Milk, with fix fpoonfuls df Rod 
, water, and fonryoiks,and two, whites of Iggs, thcsl 
kt it lye before the fire half an hour or more, ami 
when you go to make it up, put in three quarten] 
of Cwaway-comfits, and a pound and half of bilk, 
ets. Put it into the Oven, and let it fiandanhew 
and a half. 1 
128. To mal>e StfMvbmy-wint. 

Bruife the Strawberries, and puc them into alio, 
ccn bag rthich hath been a little ufed, thatfo th< 
liquor may tun through more cafily, then hangia 
tht bag at the buDg into the Veffel. Before you pot 
in your Strawberries, put in what quantity of fruit 
you think good to make the Wine of a high Colour 
during the working, leave the bung open, and when 
h hath worked enough, flop your Veflel. Cherry, 
wine is made after the famcfafhion, burthen yo« 
muft break the Stone?. 1 
sop. To ma\t a Cordial Water of 
Clove- gilly-floivirs. 

Put Spirit of Wine or Sack upon Clove-gilly-nW 
cr.<, digeltir two or three days, put all inaCJIafs- 
body, laying o;her Ciove-giily.flowers at the mouth 
ff k upon a Cam brick or Eoulter cloth, ("that the 
Spirit, fifing, and palling through the Flowers, may 
tinge k felf of a beautiful Colour} add a Head with 
a Limbeck and Receiver: Then Diflil the ipiritasl 
'firing as you like it, which fweeten with Syrup oil 
Gilly-llowers, or fine Sugar. 1 
210. To ma\t an ExctBtnt Surjth- Water. 

Take MinrandCarduus 4 parts,AngelicaQne parr, 
Wormwood two parts ; chop and bruife them a lit- 
tle,, put a. fufficiem quantity of them into an ordi- 
nary Still, and put upon them enough new milk 
ro foak them, but not to have the Milk Iwim moch 
over them. Diflil this as you do Rofc-water, flirring 
it fometime with a ftick,to keep the Milk from crow- 
Wfljto a Cake. Vi. 
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211. lo maty Minwatet* 

Take two parts of Minr, and one par t of Worm* ' 
wood, and two parts of Carduns, put thefe into as 
much New-milk as will foak them ; let them infufc 
five or fix hours, then Diflil as you diflil Roftf-wa- 
ter, but you muft often take off the Head, and ftir 
the Matter well with a flick : Drink oT this water a 
Wine-glafsfullatatlme, fwectned with fine Sugar 
to your tafle. . 

212. To Pickle Articboa^s, 

Take your Artichoaks before they are overgrown, 
or too full of firings, and when they arc pared 
round, tint nothing is left but the bottom, boyl 
them till they be indifferent teoder,bur not ful boyl- 
ed, take them up, and let them be cold, then take 
good ftale Beer, and Whltc-wine, with a great quan- 
tity of whole Pepper, fo put them up into a Barrel 
with a (mall quantity of Salt; keep.tJrm clofe, and 
they will not be four, it will ferve for Baked Meats, 
and boyled- Meats all the Winter. 

213. Tomakiilnbrni Creaw. 

When you have boyled your Cream, take two 
Ladlefids of it, being almofl cold, bruife the Raf- 
berries together, and fcafon it with Sugar and Rofo 
water, and put it into your Cream, flirring it alto- 
gether, andfo dim it up. 

214. To m^e Snow-Cream. 

Break the whites of fix Eggs, put thereto a little 
Rofc-water, beat them well together with a bunch 
of Feathers, till they come perfectly to refemble 
Sdow i then lay on the.faid Snow in heaps upon o- 
ther Cream that is cold,which is made fit for th* Ta- 
ble ; you may put under your Cream in the bottom 
ofthe Difh, part of a penny-loaf, and flick there- 
in a branch of Rofemary or Bays, and fill jour Tree 
with the faid Snow to ferve it up, 

21$. To m*kt Hidromtl. 

Take eight«en quarts of Spring-water, and one 
quart of Honey i when the water, is warm, put the 
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Honey into jr, when it boyls up fcum> it very wdl 
even as long as any (cum will rife ; then put in owl 
Race of Ginger, diced in thin flices, four Clo»e| 
and a little fprig of green Rofcnury ; boyl al/ to-i 
gcthcr an hour, then ftt it to cool till it be blood 
warm, and" then put to it a fpoonful of Ale- Yeafl 
when it is work'd up, put it inro a Veflel of a ft 
£ze, and after two or three days Bottle it up j you 
tray drink it in fix weeks or two Months. 

2t5. To mattf atpbipt Syt/abuh | 
Tdk.? the whites of two Eggs.and a pint ofcreaJ 
with 6 froonfuls of Sick, .imi as much Sugar as win 
fwreten- it, th.-n rake a Birchen Uod and whip ir 
as it rifeth in Frcth fcum ir, and put it into the 
Syllabuivpor.fo continue it with whipping and fcum- 
irg, til! your Syl!abub-pot be full. 

217. To maty Ma.xmtla.dt of Cbtrrits. 
Take four pouad of tfee beft Kjntifb Cherries be 
fore they be fioned, ro one pouue^of pure Loaf Sli- 1 
gar, which beat i. to fnrnl) powder, none the Cher- 
ries, and put thcin into a preferving-pan over j 
gentle Fire, that they may not boy!, !>ut difTolve 
much inio Liquor. Take away with the fpoon much 
of rhe thin Licjuor leaving the Cherries iroift £. 
Dough, butnotfwiming in clean Liquor*, then put 
to them half your Suqar, and boyl it up quick, and! 
Icmiji away the frctli that rifeth, w>en it is well 
incorporated and clear, flrew in a little more o' the 
Sugar, and continue fo by little and little, till you 
have put in all your Sugar, which will make thej 
Colour thef.»irer: when they are boyled enough 
rake them off, and bruife them with the back of a 
fpoon, and when they are co!d,put them up in dcts. 
2 1 8. To maltt aFlomtry C audit. 
Whro Flomery is made, and cold,you may make 
"a pleafant and wholfome Caudle of ir, by taking 
fome lumps and Tpoonfulsof it, and boyl it with 
Ale and White-wine, then fweeten it toyourtafle 
with Sug*r. There will remain in the Caudle fome 
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lumps of the congealed Flomery, which axe not ii- 
grateful. 

219. T* fftfirve Fruit all tht Hat. 
Putthcfrnittotoa fit cafe of Ti3, andfoder it 

together, fo that no Air cad get in j then lay it ac 
the bottom of a cold Well in Running water. 

220. To maty a mofl rich Cordial. 

Take Conferve of red Rofes, Conferve of 0- 
range Flowers, of each one ounce* cntftcl. Ry A - 
ctHthi, 'Bezoardick, Theriacal Powder of each two 
Drams, Confection of Alkermes one dranr, of pow- 
der of Gold, one fcruple j mix all thefc well together 
in the form of an Opiate, and if the compofition 
be too dry, add to it fome Syrup of retl Curfans, as 
much as is needful; rake of this Compofition every 
Morning the quantity of a Nut. 

221. To pktyt ltd and vobitt Currant. 

Take Vinegar and White-wine, with fo much 
Sugar as will make it pretty fwect, then take 'your 
Red and White Currans being not fully ripe, and 
giyethem one walm, fo cover them over with the 
faid pickle, keeping them always under Liquor. 
222. To maty red Currans Crtam. 

Bruife your Currans with fome boyled Crcam,thcn 
flrain them through your ftrainer, or fieve, and put 
the liquid (ubftanee thereof to the faid Creami- 
ng almoft cold, and it will be a pure red, fo ferve 
it up. 

22?. To ftrjtrve Midi. rs. 

Take the weight of them in Sugjr, adding to e- 
very pound thereof a pint and a hall of (air water 
let them be (balded therein, till their fkin will come' 
then tike them out of the Wattr, and Hone 
thfm at the Head, then add your fug.fr ro the wa. 
ter and boyl them together, then flrain it, and put 
jour Meolersthcmn, ani let them boyl apace til! it 

thick, take them frs-n the Fire, and keep them 
for ufe. r 
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225. To ma'fy White Mud. 
Take fix Gallons of water, and put in fix quarts 
of Honey, ftirringit till the Honey be throughly 
melted, then fee it over the Fire,and when it is ready 
to boy!, fcum it very clean, then put in a quarter ck 
an ounce of Mace, and as much Ginger, half an 
ounce of Nutmegs, Xweet Marjoram, broad Thyme, 
and fweet-BryaVof all together a handful, and 
boyl them therein, then fct'ieby till It be through, 
ly cold, and then barrel it up, and keep it till it be 
Ripe.- ; 

225. Tomafat Naplts-Bisfyt. 
Take of the fame fluff the Mackroons arc made of, | 
and put to it an Ounce of Pine- Apple-feeds, in a 
quarter of a pound of fluff, for that is all the diffe. , 
reace between the Mackroons and the Naples- Bifket. 1 

227. To mkt Chips of subnets. ' 
Scald them very well, and then flicethem into a 

Difh,and pour a Candy Syrup to them fcalding hot ; 
and let them flandall night, thenlay them on Plate?, 
and fearce fugar on them, and turn them every day 
and fcrapemore fugar on them till they be dry. If 
you would have them Iookclear,heat them in Syrup [ 
tout not to boyl. 

228. To ma\t Loyngts of Eofts. 
Boyl Sugar to a height, till it is Sugar, again, then ! 

beat your Rofes fine, and moiften them with the 
)uyce oi Lemons,and put them into ir,let it not boyl 
after the Rofes are in, but peur it upon a Pye- plate, | 
and cut it into what form you pleafe. 

229. To maf>e Conftrvt of Buglofs-Flomrs. 
Pick them asyou do Burrage-FIowers,weighthefl],i 
*nd to every ounce add two ounces of loaf-Sugar, 
and one of Sugar-Candy, beat them together, t'll 
they become very fine, then let it on the Kire to dif- 
folvc the Sugar, and when iris fo done, and the cen« 
fervehor, put it into your Glamor Gaily pots, for | 
your Uft all the Year. 



and Candying^ 



51 



250. To piety Lemon and Or angt-pttl. 

Boyl them with Vinegar and Sugar, and put them 
up into the fame pickle, you muft obferve to cue 
them into fmall thongs, the length of half the Peel 
of your Lemon, being paret£ it is. a handfome Sa- 
voury Winter Sailer i boyl them firft in water, be- 
fore you boyl them in Sugar. 

2ji. ft maty Gooft- berry-? a(lt. 

Take Goofebcrries, and cue them one by one, 
and wring away thejuyce, till you have £ot enough 
for your turn, boyl your juyce alone, to make it 
fomewhat thicker, then take as much fine Sugar as 
your juyce will fharpen, dryir, and then beat it 
again, then take as much Gum dragon iteepcd in 
Rofe-water, as will fenrc,then beat it into a Pafle in 
a Marble- Mortar, tfien rake it up, and print it in 
your Moulds, anddryitin your ftovc, when it 'is 
dry box it up for your ufe all the Year. 

232. Tomafy Suctysef Ltttuct-flalfy. 

Take Lettuce ftalks, and peel away the outftdc, 
then parboy! them in fair water, and let them ftand 
all night dry, then take half a pint of the feme Li- 
quor, and a quart of Rdfe-water, and fo boyl it to 
a Syrup, and when your Syrup is almofl cold put in 
your Roots, and let them fland all night to take Su- 
gar, then boyl your Syrup again, becaufe it will be 
weak, and then take out your Roots. 

233. To main Musl^SHgar. 
Bruife four or five Grains of Musk, put it in a 

piece of Cambrick or Lawn, by ic at the bottom of 
a G»]|y-pot, and ftrew fugar thereon, , Hop your po* 
dofe, and all your fugar in a few dayes will bo« 
I nell and tafleo.' Mufk, and when you have fp' R t \ 
rlutlugar, Ijy more fugar thcr<?on, which wil^k" 
have the fame fcenc. 

234. To mal>( Piinct Bisfyt. ' 
Take one pound of very fine flb'werV : °d on « 

pound of fine fugar, an J eight Eggs^na -IW «P<*» ; 
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fuls of Rofe- water, and one ounce of Carrawav i 
feeds, and beat it all t0 Batter ail one ta^fcFJ 
more you beat it, the better your bread is, th«l 
bake itin Coffins of white PJate, ieine Baftcd with 1 
bcfo "y°» Putin^ouXer, aSd 

_ , m . H5' ToCxridyRofe-luvts. 

AUhZ?T a ? d ftofe "»«w »»"lc upon a Chafing, 
difh of Coals, then put the Leaves (being througg. 
Iv dryed, either by the Sun or by the fire) into ?£ 
fcgar and boykhem a little, then drew the powd« 

" ?J^.!^i^ »»^«nthem, 

■V£SF ,l *u n *2 ak longer ' takio « the dirt » from 
the Fire, then ftrew more powdered fugar on the 
conrrary fide of the Flow* rs. * 
236. ToPrtftrve Kejes or GMy.Fiowtrs whole. 
Dip a Rofe that is neither in the bud nor over- 
blown, in afyrupconfiftiogof fngar double-refined, 
andRofcwaterboyledtoitsfulI height, then open 
the Leaves one by one with a fine fmooth Bodkin, 
either of bone or Wood, then lay them on PapcrJ 
in the hear, orelfe dry witha gentle heat in a dole 
Room, heating the Roomabefore you fet them in, 

ll^i a °. re 5» c £ cn pm them U P^» Glares, add 
keep tbem in dry Cup- boards near the fire. 

237; To maty Jdly of Quinces. 

YT i°!/ he W'ce of quinces clarified fix quarts, 
bpyl it half away, and add to the remainder five 
pints of old Whue-wine,confume the third partover 
a.gemle Fire, taking away thefcumas you ought, 
Ice the reft fettle and ftraln it, and with three pound 
of Sugar boylit according to Art.. 

2fr To mafyfiUy of Currans. ■ 

• V 1- W0 ?~ und of 800(1 Su & ar > and cl «'fie it 
Wltn wniccsofEggc, then !>o>l ic to a Candy height, 
that , % till it go into Flames, then put to ir five 
pints, ilinuch as you pjeafe) ofrhe pare juvce 
■ of red Currans, firflboyltd to Clarifie it, by fcum- 
*°* it, L Vfl together a while, till they be 
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fcum'd well, and enough to become a Jelly, then 
put a good handful or two of the Berries of Currans 
whole, and cleanfed from the ftalks and black end, 
and boyl them till they arc enough. You need not 
boyl the juyce before >ou put to the Sugar, neither 
fcum it before the Sugar, and it boyl together, but 
then fcum it clean, and take care the juyce be very 
clear, indwell firained. 

22,9; To mtfy Syrup of Mint, 

fake the juice of lweet Quinces, and between 
fwect and four, the juyce of Pomcgranars,fweet,and 
between fwect and four, of each a pint and half, 
dryed Mint half a pound, red Rofes two ounces, 
let them lye in fteep one day, then boyl it half away, 
and with four pound of Sugar boylit into Syrup ac- 
cording to Art. 

240. To mt^e Homy of Mulbtrrits. 

Take the juice of Mulberries and Black-berries 
before they be Ripe, gathered before the Sun be up, 
of each a pound and half, Honey two pound, boyl 
them to their due thicknefs. 

341. To ma{e Syrup of Purflain. 

Take of the Seed of Purflain grofly bruifed, half a 
pound, of the juyce of Endive boyled and Clarified 
two pints, fugar two pound, Vinegar nine ounces, 
infufe the lecds in the juyce of Endive twenty four 
hours, afterwards boyl it half away with a gentle 
Fire, then flrain it, and boyl it with the fugar, to 
the confiftencc of a fyrup, adding the Vinegar to- 
ward the latter end of the Decoftion. 

242. Tomafy Honey of Raifins. 

Take of Raifins of the fun cleanfed from the 
ftonestwo pound, fteep them in fix pints of warm 
water,. the next day boyl it half away, and prefsit 
flrongly, then put two pints of Honey to the Li- 
quor that is preflcd out, and boyl it to a thicknefs : 
It is good for a Confumption, and to ioofen the 
Body. 
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Take ^i^XSfi SWffCMftj. 

Boyl your Quraas »(iole fa water rill th» h. 

to make it ftrong, and when they are bovleri rim 
the Liquor Is of a fufficicnr flWh? «K rtS 

fe a P°f^ f ou 8h to receive all the ^hVccs 
»h, h « £tt 3Bd - V""?* and Put them C 

Take a pound of Rue, 0 f Rofcroarv w w 
rel, Celandine Mugworr, of the^p ^Xfrn- 
blcs, Pimpernel, wild Dragons, Agrimony, bZ 
Angelica o each a pound, pu: thefe compo nds in 
a Pot fill it wit* i WhKcwine above the Herbs fo 

Ak£t four daySj tben dmjl "^youS £ 

c ft ?f V *<kt&ainct catys white. 

FirftClanfie the Sugar with the white of an Em. 
but put not fo much water to it asyou do'for Mirm- 
a We, before you Clanfie it keep out almoft a quar- 
tcr of the Sugar, let your quinces be folded, and 
chopnnfmafl pieces, before you put it into t"e 
Syrup, then make ir boy 1 as faft as ]ou c o and 
when you have fcummed ir, and think it to be half 
boyled, then jamlre .t, and Jet the other part of 
your Sugar be ready Ctadye* to a hard Undy, and 



and Candying. 



■"I 



foputthem together, letting* boyl buta very little 
after the Candy Is put to lt,then put in a little MufK, 
and fo lay it out before it be cold. 

247. To mite Qjtinct-Ctlrjs. 
Bake them in an Oven with fome of their own 
iuyce, their own <k>rcs being out and bruifed and 
put to their,, then weigh fome of the Quince, 
being cut intofmall pieces, taking their weight in 
Sugar, and with the quince fome pretty quantity 
of the iuyce of Barberries being baked or Stewed, 
in a Pot, when you have taken the weight in Su. 
gar, you muft put theweighed Quince,and above 3 
quarters of the fugar together,and put to it fome little 
quantity of water asyou fhall fee caufe, but make 
not the Syrup too thin, and when you have put all 
this together cover it, and fet it to the Fire, keep 
it covered, and fcum it as much as you can, when 
It is half boyled, then fymer it, let the other part of 
the Sugar have no more water put to it j then wet 
the Sugar well, and folet it boyl to a very hard can- 
dy, and when you think they be boyled enough, 
then lay them out before they be cold. 

248. Ta uakf clear City of guincts. 
Prepare your Quinces and Barberries as before, 
and then take the cleareft Syrup, and let it ftandon 
the Coals two or three hours, then take the weight 
of it in Sugar, and put near half the Sugar to the 
juice, and fo let them boyl a little on the fire, and 
then Candy the reft of the Sugar very hard, and fo 
put them together, ftirring it till it be almoft cold, 
and foputitiatoGlafles. - 
240. To mxkt 3 illy t-fMfHts. 
Flrft flrain your Rafplces, and to every quart of 
juice and a pound and half of Sugar, pick out fome 
of the faireft, and having ftrewed fugar in the 
bottom or the fklllet, lay them In one by one, theq. 
put the iuyce upon them with fome fugar, relerving - 
fome to put in when they boyl, let them boyl a pace, 
and add fugar continually t\U they are enpugh. 



to Preferviftg, Cenfeming, . 

You muft provide a bafon very deco rfrhw. J 
Brafs or Tin, with two Ears of S bL?5Si1 
Rope over an Earthen Pan with hot C^fl, 1 
provide a broad pin for Alhes, and put hot C«J 
upon them, and another clean Bafon ? 0 md ^ 
fugar in or a ftiiiet, asalfo a Ladle of BraH 

^h^^? 01 * 1 ^ thcB ^fcmei 
i /* fu * ar y° u Ci0 ««> and beat it io 

SUE? f y0UHccds " c »> and d 'y them i 
L h h C A aDg, ; g ^ puta ^"crofa poundof fed, 
whether Aonifeed , or Coriander-fccds, to every 
two pound of Sugar, and that will make hem b 
enough, but if you would have them bigger add th 

pound of fugar into your bafon, adding to it on! 
pint of clean Running-water, hirTwHi iilh , 
braienflicc, tiliitbc/dl moiftned, thenttitove 
a clear fire and melt it ivell, and let it boyl mHdlv 
till it Ropes from the Ladle, rhcnkeepKS 
Embers but let it not boyl, and folec ft ruHpS 
the feeds from the Ladle; If you would have them 
done quickly, let your water be boylinfi hor and 
putting a fi rc under the Bafon, caft^your Vug" 
boylujg hot, put but as much water to the £ 
as will diilblvc the fame, neither boy you? £ 

La ^ he a ^t 0 i 5 ^ 3S ^ nas y°« cart-on the fu. 
gar, ac the fir ft put in tyc half, a fpoonful of thc 

fugar, moving thc bafon very faft; rubbing the feeds 
very well M.th your hand, which will make hem 
take fugar the better, and let chem be very weH 

t^t e T y Co3r ' rc ^ c thi5 «od 

dr; rag of them between every Coat, which will 

make them the fooner, lor this . way in c^ry three 
hour^niaymake^hree pou'ri^ if Comfirs. A 

quarter 
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quarter of a pound of Coriander feeds, and three 
pound of Sugar will make very large Comfits, keep 
irour Sugar always in good temper, that it run not 
into lumps. When vourComfits are made,lay them 
to dr • on Papers, either before thc Fire, or in the 
hot Sira'or in an Oven which will make them ve- 
ry white. 

2$r» To Candy Nutmisor Gingtf. 

Take a pound of fine Sugar, and fix or feven 
fpoonfulsof Rofe-wattr, Gum-Arabick the weight 
of fix pence, but let it be clear, bovj all thefe to- 
gether till they Rope, put it then out into an earthen 
Di(h,putto it your Nutmegs or Ginger, then cover it 
clofe^Bd lute it with clay that no Air enter in, keep 
it in j warm place about twenty days, and they will 
Candy into a hard Rocky-Candy •,. then break youp. 
Poc and take them out in the fame manner you may 
Cindy Oraxgcs and Lemons. 

2 $2. To maty Cumns-Wfai* 

Pick a pound of the beft Currans, aud put them 
in a deep flrelghr mouth'd earthen Pot, and pour 
upon them abput three quarts of hot Water, having 
firft difiblved therein three fpoonfuls of the pureft 
and ncweft Ale-ycaft, flop it very clofe, till it be- 
gins to work, then give it vent as is neceflary, 
and keep it warm for about three days it will work 
and ferment, iafte it after two days to fee if it 
be grown to your liking, then let it run through a . 
flrai&er, to leave behind all the Currans and the 
Yeaft, and fo bottle it up v it will be venr quick 
and pleafant, and is admirable good to cool the liver 
and clcaofe the blood, it will be ready to drink in 
five or fix days after it is bottled, and you may drink 
itfafely. 

253. To tnafy a Stent* Mm of Apflts. 
Make your Jelly with fliccs of John-Applts t but 
firft fill your Glailes with dices, cut round ways,and 
pour in the Jelly to fill up the vacuities, let the Jelly 
be boyled to a good ftifTnefs, and when it is ready 

to 
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to take from the Fire, put in fome juyce of Lcmoil 
and Orange, if you like it, but let them not boyI,td 
let it (land upon th$ fire -a while upon a pretty good 
heat, that the juyces may incorporate well, a littkl 
Amber- greale added doth very well. I 

254. To make Conferveof Sage. 1 
Take about a pound of Flowers of Sage frcfll 

blown, and beat them in a Mortar, afterward pJ 
them in a Glafs and flop them clofe, and then (ct| 
them by a warm fire, or in the Sun, and be furem! 
ftir them once a day at theleaft, and it will kcepl 
good a twelve month at theleaft. f 

255. To make P ape of Cherries. I 
Boyl fome fair Cherries in waier till they comewl 

pap, and then.firain them through a fjeve, thenl 
boyl fome good Pippins unto pap, alfo put a quar.l 
terofapound of the Apple- pap to a pound of rhe] 
pap of Cherries, and mingle them together, thtol 
dry it, and fo make it up into pafte. I 
2$6. To mfy Marmtlade of Oranges. I 
After you have pared your Oranges very thin, let! 
them be boylcd in three or (our waters, even dill 
they grow very tender, then take a quarter of al 
hundred of good fyntifh Pippins, divide them, and! 
take out the Cores, boyl them very well to pap orl 
more, but let them not lofe their colour, then paffl 
jour Apples through a drainer, and put a pound I 
of Sugar to every pint of juyce, then boyl it till hi 
will Candy, then take out the pulp ot the Orange, I 
and cuuhc peel into long dices very thin, put rn I 
your peel again, adding to it the juyce of twoorjl 
Lemons, and boyl it up to a Candy. f 
257. To maty Paslt of Apricots. I 
Let your Apricots be very ripe, and then pare! 
thejn, then put them into a Ikillet, and fetthemb-l 
ver the Fire without water, ftir them very well with! 
a flcimmer,and let them be over the Fire till they be I 
▼cry dry, then take fome Sugar and boyl it into 1 1 
Conferve,and mix an equal quantity of each together, I 
and fo make it into Paftc. 258. 1 

•* \ v. J 



2$&. To pick!* -**(iMA%-Bouoms. 
Take th* t»c<t bottoms of Artlchoaks, jddparboyl 
them, and when t hey are cold ajjd well drained from 
the water and dryed in a cloath, to take away ail 
the moifture, then put them, into pots, and pour 
your brine upon them, which muft be as ftrong as 
you can make it, which is done by putting in fo much 
Salt to it as will receive no more, fo that the Salt 
finks whole to the bottom ; cover over your Artl- 
choaks with this water, and pour upon it fome 
fweet Butter melted to the thicknefs of two fingers, 
that no Air may come in, when the butter is cold, 
fet up your Pot in a warm place, covered clofe from 
Vcrmine. Before you put the bottoms in a pot, you 
fhould pull off all the leaves and choak, as they 
are ferved at Table : The beft time to do this is in 
Autumn, when your plants produce thofe which are 
Young and tender, for thefc you fhould Pickle be- 
fore they come to open and Flower, but not before 
their Heads arc round, when you would eat them 
you muft lay in water, fhif ting the water feveral 
times, then boyl them once again, andfoferve them 
again. 

2$9w To maty Marmalade of Grapes, 
Take of the faireft and Ripcft blew Grapes, ga- 
thered in the heat of the day, that their moifture 
be dryed up throughly, fpread them upon a Table or 
Hindle in a Room where the Air and Sun may come 
in, let them lye fo for fifteen or fixtcen days, that 
they may not both fweat and (hrink, if it be cloudy 
or cqld weather, you may put them into an Oven, 
when it is only warm, after which, prefs them well 
with your Hands, cleanfing them from all the feeds - 
and (talks, putting the huflcs and juice to boyl in the 
Kettle, carefully fanning and clearing it from the 
feeds, reduce this Liquor alfo to a third part dlml- 
nifhing the fireastheConfeftion thickens, Hiring it 
often about with your fpoon to prevent its cleaving 
to the velfel,and to make it boyl equally, then ftrain 
'.v ' ■ k 
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it through' a ficve or com re ci«ath, bruiting- the I 
hurts with your wooden Ladle td.fqueeze out the I 
Subftance, and then ferving it out'in a prcfe, thai I 
fet It again on the fire, and let it boyl' once nvorf, I 
keeping ir continually ffirring till you think they & ] 
fufficiently boylcd, rhen take it off, and pour it i& ] 
-to earthen Pans, char it may not tafteof the Kettle, I 
and being half cold, put it into Gaily pots to keep, J 
let your pots ftand open five or fix days, and theo I 
cover them with Paper that the Paper may lye upon ] 
the Conierve, and when the Paper grdws mouMv 1 
pur on another, till all the Superfluous moiftureuj 
gone out, which will be in litrletimeif your Confec- 1 
tion was well boyled, but if it were not you mud 
boyl it again. j 
2 6o. To piety Com Hans. \ 

Gather the fairefl and biggeft Cornelians whoo 
they firft begin to grow red, and after they have 
lain a while, put them up into a Pot or Barrel,filllng 
them up with Brine, as for Artichoaks, and put to 
them a little green Fennel, and a few Bay- leaves to 
mike them fmell weli, then flop them up very clofe, 
and let them ftand for a Month, if you find them 
too Salr, make the Pickle weaker before you lew 
them lo Table. 

261. To mtit Jelly of AppUs. ~ \ 

Take either Pippins or, John- Apples and cut then 
into quarters, either pared or unpared, boyl them io I 
* good quantity of water rill be very ftrongof the 
Apples, take out the clear ILiquor, and put to it! 
fumcient quantity of Sugar to make a Jelly, with the 
flees of Apples, boyl all together, till the Apples be ' 
enough, and the Liquor like a Jelly j or elle job 
may boyl the dices in Apple-Liquor without fugar, 
and make Jelly of other Liquor, and put the fliccs 
Into it when they be Jelly and It is fufficiently boyl- 
ed, put to it fome juyce of Lemon and Amber, and 
Mulk if you will. 
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20*2. To mglet JtUy of Goojtberries, 
Let your Goofeberties be full ripe, then Oralis 
than through a drainer, and to every two pound of 
juice put three quarterns o< Sugar, boyl it before you 
tnixit, and then boyl it again together, when they 
ire mixed try them upon a plate *, whcB it is enough 
itrifethoff. . 1. 

ail*}. To m$kt Br met. 
Put tw* Bufhcls and a half of Malt to one 
Hogmead of water, the firft running makes half a 
Hogfhead very good.but nonrery ftrong, thefecond 
is very weak: Boyl but half a quartern of Hops, put 
your water to the. Malt the ordinary way; boyl it 
very well, and work it with very good Beer yeafi: 
Now, to make Bragget, take the firft running of 
this Ale, but put left Honey in it than you do for 
your ordinary Mead, pot twice or thrice as much 
Spice and Herbs, then put It in a Veffel,- after its 
working with the Yeaft, hang within it a Bag of 
bralfcd Spices, rather more than you boyled it with, 
aod let it hang in the Barrel all the while you draw 
[it.. ; - 

264. To Italian Mamalide. 
Take fifteen pound of quinces, three pound of 
-jar, and two pound of water, and boyl them al- 
together, when It Is well boyled flrainie by little 
andlittle through a cloath as much as you can, then 
take the juice and put to it four pound of fugar, and 
then boyl Jr, try it on a plate, to know when it is 
enough, and if it come off, take it prefently off the 
Fire, and put it in Boxes for your ufc . 
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Excellent Receipts: 

IN -- ; 

Phyfick and Qhirurgery, 



it An Approved Medicine' for tbt Stent 
and Gravtli 

VAke the hard Roe of a red Herring, and 
dry ic upon a Tile in an Oven, then bc« 
it to powder, and take as much as will 
lye upon a fix-pence every Morning faQing 
|n a Glafe of Rhenifli Wine. 

2. An excellent Drinf* fir the Scurvy. 
Take a pound of Garden Scutvy-Giifs, fix hand- 
fujs of. Worm wood and Elder-tops, one ounce of 
Carraway-fccds, and one ounce of Nutmegs, pot 
them all together into 6 Gallons of new Ale, and let 
them work together, and after acooveplentrimc of 
working, drink of it every Morning fading. 
3. A Receipt for tbt GoMt'fyowntofovtry 
helpful. 

Take five or 6 black fnailf, and cut off their heads, 
then put to them one penny-worth of Saffron, and 
beat them together, and fprcad it on a woolly fide 
of a piece of Sheeps Leather,and apply it ttnhe folei 
of the Feet, anointing the fore place with the Mar- 
row of a Stone-Horfe. 

« 4. For Griping of the Gats. 

* Take Anmfeeds, Fennel, Bay. berries, Juniper* 
nettles, Tormentil, Bift6rt,Balauftius pomegranate? 
pais, each one Ounce, Rofc-Ieavcs a fypdral, .1 boy! 

'." ■': * ".the"" 
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Item in Milk, ftralnit, and add the Yolk of an Egg, 
grains of Laudanum diffolved i* the Spirit of 
it, prepare^ for a Glider, and give it warm. 

5. A Sovereign Medicine for any Acb or Pain. 
Take Barrows greafe, a Lap roll of Arch-Angel- 

leaves, flowers, Stalks and all, and put it into aa 
When pot, and flop it clofe, and parte it, the* 
put it in an horfe-dung hill nine days in the latter end 
afiVd/, and nine days in the beginning of Jmo % then 
fake ic forth and drain it, andufeir. 

6. For the Sciatica and Pains in the Joints. 
Take Balm and Cinquefoyl, but mod of all Bcto- 

|>y, Nep, and Feathcrfew, damp them and drink 
' ijuyce with Ale and Wine, Probatftfo, 

7. Tot an Ague. 
Take the Root of a blew Lilly, fcrape it clean, 
|nd flice ic, and lay k in foak all night in Ale, and 
nhe Morning ftamp it and drain it, and give it the 
Ment Lnke-warmto drink an hour before -the fit ■ 
ometh. 

I. For all Feav'ers and Agues in fueling 
■ Children. 
Take Powder of Chrydal and deep it in Wine, 
ad given to the Nurfe to drink, alfotake the Rop* 
f DevHs-bIt, with the Hero, and hang it aboqt the 
phildsNeck. !• ■■■ ' 

A i<iod Medicine to Hrengthen tbfBacfy 1 • ; 
TakeComfifey, Knot-grafs, and flowers of Arch- 
angel, boyl them in a little Milk, and drink it off \ 
wy Morning, 

la For the Ht ad-nth. 
Take Role Cakes and ftamp them very fmall in a 
Sorter with a little Ale,aod let them be dryed by the 
lire on a Th>fheard, and lay it to the Nape q* the 1 
feck to Bed-ward. ' Vroved. 

II. For the y el lew Jtundife. \ 
Take a great white Onion^and make a hole where * ' 
e blade goeth,our, to thje. pigaefs ojf • a Chefnur, 
eo fill the hole With treade, oeing beaten i.with 
- *alf , 



half an ounce ol ' Fnglity Hony, and a little 
fron, and fet the Onion againit the hire, and Roiftl 
it wcll.that it do not burn, and when it is RoafWj 
ftf ain k through a Cloath, and give the juyee theke^l 
of to the iick three days together, 4ind it Hull hdpj 
them. 

12. Fortbeblact>Jaundift. 

Take Pcnnel, Sage, Parfley, Gromwell, of eaek| 
much a like, and make Portage thereof with a pica) 
of good Pork, and eat no other Meat that day* 
i%. ForlnfeSlmofthe PUfnt, 

Take a fpoonful o Runnings watery a fpoonfel of j 
Vinegar, a good quantity of treacle to the bignets 
of a Hafel-Nur, temper all thefe together, and hot 
k luke- warm* and drink it every four and tweotj] 
hours . 

14. For tbt Cramp. 
Take Oyl of Camomile, aqd Fenugreek, and in 
noint the place where the Cramp is, and it helpetb.1 
i<. For the Ach of the joynts. I 
Take MarfemaUowt and fweet Milk, Linfeed, 
Powder of Cummin, and the whites of Eggs, Saf- 
fron, and white grcafe, and fry all thefe together,! 
and lay it to the aking joynt. 

16. For an Ague. f 
Take apotde of thin Ale, and .put thereto a hand-] 
ful of Parfley, as much red Fennel, as much Ceo- 
tory, as much Pimpernel, and let the Ale be hill 
confumed away, and then take and drink theraot 
17. TomU theCountefs 0/ Rents fmdtr. 
Take of the Magiftery of Pearls, of Crabs-Ey« 
prepared, Harts-horn, Mageftery of white Cow, 
of Lapis antra rarvam^ of each a like quantity, » 
thefr Powders infufed, cutoff the black tops of UK 
great Claws of Crabs, the full wcijghc of the reft; 
Beat thefe all into a fine powder, and fearce them 
through a fine Lawn fcarce : To every ounce of tins 
powder add a Oram of Oriental Bt\w % make i B 
thefe up fa a lump or Mais with Jelly Han 

horn,] 



lorn, and colour it with Saffron, putting thereto a 
[cruplcof Amber-greafe, and. a little Mulk finely 
powdcrd, and dry it in the Air, , after they are made 
up into fmall quantitics,you may give toa : mantwen- 
y Grains, and toaGhild twelve Grains. It : is ex.- 
ellcnc agaioft all Malignant and Peflilent Difeafes, 
French Pox, Small- Pox, Meafles, Plague,' Pefti- 
ence, Malignant or Scar-let-Feavers, and Melari- 
kholly, twenty or thirty Grains thereof being exhi- 
pitcd (in a little warmfack, or harts- hom-]clly) to a 
lan, and half as much, or twelve Grains to a child, 

18. For tbe failing (icfytfs, or Convuiftons. 
Take the dung of a Peacock, make it into Poo- 
ler, and give fo much of it to the Patient as will lye 
jipon a fallings in a little fuccory-water farting; : ' 
19. VonhtP Unripe. 
Take the round Balis of Horfe-dung, and boy! 
iem in a pint of White-wine till half be confumed, 
ten drain it out, and fwceten It With a little fugar, 
et the Patient drink of this,' and then lye warm. ' 

20. To prevent JMiJcarry kg. 
Take Venice Turpentine, fpread it on black brown 
*per, the breadth and length of an hand, andfayjt 
>the fmall of her back, and.l^t her drihk_a,£au^ 
fe made of Mufcadiae, putting into It the ^ hu/ks of 
Ibout twenty fweet Almonds dryedj. and fi^fty^w,- 
|crcd. " / 

For the worm in cbildrtn, 



21. 



Take Wqrmfeed boyled in Beer and Ale, an4 
ye«ned r with garbled Honey, and' then 'let fh'em 
Irink it. ~* 1 ■«*• • 



22. For'ihel 



Take white ..walked Turpentine^ and make up in 
Nils like Hills, then take, C1jjamoj}an£; Ginger, and 
M the balls in.lt,' and take them.as.ydp YypukLdo 
|»lls, Marnjoeand fysnmfr ; .jfrw$* : , .», 
: ia. For a dry Cough. . .1 . " 
Take annifecd, A7h- feeds, and Violets, and beat 
femtppowdar, and ftamp them, of each a like,. 

D qwnnty 
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Quantity, then boyhhem together in fair water, tiD 
ft grows thick, then put it up, and let the Patient 
.take of it morning ana evening. 

24. lomakt Unguentum Album. 

Take a pint of Oyl-Olive, and half a pound of 
Diaculum, Aonifccds a pretty quantity ,andputthetn 
together, and put thereto a pound of Cerufe fmtll 
grounded, boyJ them together a little, and ftir them 
always till it be cold, and it is done. 

2$ Jo defiw the Pilts. 

Take 0>1 of Rofes, Frankinccnfc, and Honey, 
and make ari Oyntmentof them, and put it intothe 
Fundament, and put Myrrh unto the .fame, and ufe 
ofteh to anoint the Fundament therewith, and let 
the fume thereof go into the Fundament. 
26. Ftrtbtcank.tr. 

Take a handful of tmfct Leeks, with the Roots* 
-|hda fmall quantity of Yarrow, and boyl them io 
' VVhke-winci till they be all very foft, then ftraia 
and Clarifie them, and let the Patient drink thereof 
Morning and Evening blood-warm. 
■ 27. For the Itch. 

Take the Juyce of Penny-royal, the juice of Sa- 
vin, the juice of Scabious, the juice of Sage, the 
Juice of Pcllitory, with fome Barrows create and 
black-foap, temper ill thefe together, and make a 
Salve for the Itch. 

28. For the Kings-Evil. 

Take two ouoces of the water of Broomrflowirs 
Dtftilled, and give kin the Morning to the Patient 
Faffing, and ic will purge the Evil.Humour down- 
ward, and wafteth,and healeth the Kernels wirhbot 
breaking them outwardly. « 
29. To break Impefibume. 

Take a Litiy-roor,and an Onion.and boy! then io 
water, rill fr'iev be foft, then ftamp them, and fry 
them with twines greafe, and lay ic to the Import- 
fcumc as hot as the Patient may fuffer it. . 

, ao#ftr 
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go. For biting of a mod dog. 
Stamp large Plantain, and lay it to the grieved 
place, and it will cure the fore. 

31. Fortbt Green- ftcknefs. 
" Take the Keys of an Afhen- Tree dryed and beaten 
to powder, and take of red Fcnnei,ot red Sagc,Mar- 
joram, aodBetony, and feeth them in Running wa- 
ter, from a pottle to a quart, then ftrain them, and 
drink thereof a good draught with Sugar, Morning 
aod Evening Luke- warm. 

3 a. For Deaf nefs. 
Take of Wild Mint, mortifie it, and fqueeze , ic 
ii the hand till it rendreth juice, then take, ic with 
its juice and puc it into the Ear, change it , often, 
this will help the deafnefs if the Pcrfon hath heard 
before. 

33. Far the Drop fit. 
Take a Gallon of Whltcwiue, and put into it a 
handful of Roman Wormwoori, and a good piece of 
Horfe-radifh, and a good quantity of Broom-Aftics 
tyed in a Cloath, then take a good bunch of Dwarf* 
Elder, beat ic in a Mortcr, and ftrain out the juyct, 
.and put into the wfne when you will drink it, but if 
the Dwarf Elder be dry, you muft fteep a good quan- 
my in the Wine, Take of this half a,piot Morning 
and Evening. 

34. For a fprain in the Bac^ or any 
< ptbtr mafyefs. 
Takeaquarter of a pint of good Mufcadine,a fpooo- 
fal of Madder, Incorporate them well together, then 
gl?c it the Patient to drink for three Mornings toge- 
ther, and if need requireth,you may ufe it often in a 
day, this will ftrengthen the Back exceedingly, 

3 j, An Excellent Rmedy for fort F.jts. 
■ Take a Gallon of pure Running water,' and eight 
jams of, white Coperas,,and as much of 6nc white 
»lt»mix them together,and let it fimper half an hour 
over 4 flow fire, and then ftrain it for ufe. 
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, %6. Apofitxttilm Cor'diat. 
TaJ^e h*lf a- pride of Ripe Elder- Berries, pick tjicn 
4ctara and let them fhpd two or three days in in 
"Ealrrhcn pan, till they begin to hoar df* mould, tbtii 
;bhiire and ftrain them, and boyl : the Liquor tffl 
half edrnnmed, then piirfirjga pound of Sugar to 
vevery^int of Liquor, bb^l them to. Syrup. 

37. A MfdicHtiJwUn^AtMi ' ■ 

Take ^uart of thebcftAle, and boylittoaplBt, 
an'cHet We party tirlhk it^as hot as he is able, and fan, and not 
•then kl the Paricnt lye down .upon l a bed, tU florfe-Raddifi?, 
be covered warm, when the firtt fit gruo'gcs.andtai R « r Ur * r rh 
bafon be ready to romk in. 

3$. Another for an Ague; 



• * . -nocnrAuom 1 ocacen to powaerj ana purtnecn oom 
■ , into dne pint*of the bell Wfilte.winir} and iwfc 
\ ^ptertre themf well together! ^^ct the Tarientnli 
onehalftfiete'bf about half in hour before the €4 
abd then walk spacer or life Tome other Laboiriooi 
Ifrercife, and when the fir begins to come, tike 
the *ther half, and continue ftcercife.,.' Both tlirfe 
iMiaye known +o J cureto Admiration. 

39. Por a great Lax or loofentfs. 
Take one q*aftofNewMilk, and have ready one 
half pint of. diftilled Plimtain-water, and fctypflr 
"Milk over the Fire, and when your milk by b# 
ingrifes upi taketwo-or three fp6oifu13> ,f as Occifi 
on (hall be, to i allay the rising, and when !t rites f< 
igaini' do ( the like, and fo in like manner rill the 
Plantain water be all in, tnd ihcti boy ling upas iff* 
fore, let tne Patient drmjc thereof warmed hot * 
lid* cjTc helikes it y Iliever yet have foitadii/nl 
<tf Curing. 

• 40. For curing of deafhtfs. :. ' ' 
Take herb of Grace, and pound ir, then Cm 
It, and take two fpoonfulsof the Juyoc. and 'f* 
.1 ■ ■ . ' "* thci# 
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thereto one fpoonful of Brandy-* ine f and when 



kwell evaporated, dip therein a . little black wool 
or fine Lint,-, being firtt bound vyith a filk thread,and * 
patit imp? your Ear* , 
\ . ; 41 * : For thi Scurvy. 
fakchaif a peck of Sea-fcurvy-.grafs, and as much: 
ffater-creiTes, of Dwarf-Elder, Roman Wormwood, 
Red-Sage, Fumitory, Harts Horn v and Liuer-wort, 
tfeachojichaodful, wafhthe Water creiTes and 
dry jhera we)), the other Jlerbs mnf{ be rubb'd 
cjean, and not w^fhrd, then add one'.' dunce of 
Htffe-Raddiflj, and a good hahdfuf £(f Madder- 
Rootb, beat thefe with the Herbs, and' firkin tht 
juice well out, for the laft is bed, thepfetit on a 
quick fire, and fcum h clean ; then let it ftand till 



Take a large Nutmeg artf flicc it, aijd fo nwcli tbf fcdcd v apd whcn iriiquiw cold, bottle it up, 
/BcfchrAHorrflbcaecn to powder* and pflf tfiem bocK ?tt*P ^ ^n a cold place , you mutt take four or 
4hro riri* mrtr^f rKe l&ft WfiH^wffc anH mm.mt fpoopful$Avith one fpoonful of Syippof Lemons 

hfofp ir, fiach rRorniqg failing, and faft one hour 

Btai r'i <■ ' \ l. 

42. An Exctttent Rmtdy to pro*, 
em conniption* v 
Take of Syrup of Mother-worr, Syrup of Myg- 
wrt half an Ounce, of Spirit pf Clary two drams; 
the Root of Englifh Snake-weed in fine povv- 
i|P oqe dram, Purflai^ feed, Nettle-feed, Rochet- 
(d) all in fubdf:rPQwder, of each two drams t 
^1, fcndied Nutmegs, EringO'Roets^ ; Satvrion- Rdfcfi 
^cfcrved, Dates, Paftachoes, Confer ve of SuccoVy 
letch three drams, Cinamon, Saffron in finepow- 
of each a fcruple, Confcrve of Vervain, Pine- 
'c-Kcrnels picked andpillcd, of each two drams, 
^.and work all chefc Ingredients; in a Mortar, 
mEleftuary, th^n put it, up into Gally«potS; and 
^ it for ufe 7 ;Tflrkc of this Eleftuary the quanti- 
*go6d NvttiKg in a Xntfa pl^fv mlof White- 
In the Morning fafting^nd.at 4 a Clock After- 
|nd aj much ac night goipg to Bcd,but before 
srblent cstf rfcifiss. 1 - 
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43. For a fort br(a(i not btohtn. 
Takc JOyl of Rofes, 5ean-fi0wer, the Yolk of an 
Egg, a litrlc Vinegar, temper all thefe together, 
then let it before the fire that itmay be a little warm, 
the n with a Feather ftrike it upon the Breaft mora, 
iog and Evening, or any time of the day fhe finds it 
pricking. 

44, Tobtal 4 Sort brtafl whin brofyn. 

Boyl Lillies io new Milk,and lay it on to break 
it, and when it is broken, Tent it with a Ma'lcw- 
rtaik, anif lay pn it a plaifter of Mallows bbyled io 
Sheep* Tallow s There are to be ofed if you cannot 
keep it from breaking. 

4$. For a Confumpthn. 

Take i pourid and half of Pork, Fat and U10, 
and hoy Vic in water, and put in fome Oatmeal, tod 
boyl it till the heart of the Meal be out, then put 10 
it two quarts of Milk, and boyl it a quarter of an 
hour,and give the patient a draught in the Morning, 
Afternoon, and Evening, and now and then fane 

Barlty-warer. f 

46'. For tbt Falling- Sic^nefs. 
Take powdrr of Harts-horn, and drink it with 
Wine, and it helpeth the Falling Evil. 

47. For tbt Tootb-Atbt. 
TakeFeatherfew and (lamp it, and flraiiir, «3 
drop a drop or two into the contrary Ear to the 
pain, and lye ftill haK an hour after. . 

48. For a Wtn, 
Take b'ack foap and mix with unflaked limeade 
into powder, and lay it on the Wen or Kernel. 
49, For tbt Wind, 
Take the juice of Red Fennel, and make a W 
Of Ale therewith, and drink thereof. 

^AnExetUmfifidicinifortbtDrof/tt. 
Take two Gallons of New Ale, then take St* 
Mel Calamus Aromaticus, and Galingale, of ejj 
two penny-worth , of Spikenard four JW . 
orth ; ftamp all together , and put them »m U 
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Bag, and lung It in the veflcl, and when it is fbur 
ijyes old drink ft Morning and Evening. 

50. For a Scald Mad. *' 
Wafli thy Head with vinegar and camomile ftaropt 
ind mingled together j there Is no better help for 
the Scald, or grind white Hellebore withfwioes 
greafe and apply it to the Head. 

52. To ma^t tbt Plagut-wattr. 
Take a handful of Sage, and a handful of Rue, 
ind boyl them in three pints of Malmfey or Muf- 
cadinc till one pint be wafted, then take it off 
the Hre, and ftrain the Wine from the Herbs', 
then put into the Wine two penny-worth of long- 
pepper, half an ounce of Ginger, and a quarter 
ot an ounce of Nutmegs, all grofly bruifed* and 
let it boyl a little again. Then take it off the Fire 
and diflolve it in half an Ounce of good Venice- 
Treacle, and a quarter of an ounce of Mithridate, 
and put to it a quarter of a pint of ftrong Angelica-' 
'water, fo keep it in a Glafs clofe flopped, for your 
ufe. This water cureth Small-pox, Mealies, Sw- 
felts, acid Peftilential Feavera. 

■ $3. Atftcious Eyt'Mtttfor any difiafts 
of tbt Eyi 3 ojttnfrovtd. 
Take of the beft White-wine half a pint, of white- 
rofe-water,as much,of the water of cclendine, Fennel, 
Eyc-brij>hr,and Rue, of each two ounces, of prepa- 
red Tutia 6 ounces, ef Cloves as much, fugar Rofare 
a dram, of Camphire and Aloes, each half a dram, 
waih the Eyes therewith. 

54. A Cordial Jultp. 
Take water of Endive, Purflain, and Rofef, of 
each two ounces, Sorrel- water half a pint, juice of 
fomegranats,and for lack thereof, Vinegar tour oun- 
ces, Camphire three dram s,fugar one pound, boyl 
all thefe together in the form of a Julep, and give 3 
H 4 ounces thereof at a time. •' * 
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$5. To,m&ke the green Ointment. 

Take a pound of S wines greafe, one Ounce of 
Vtrdigreafe, half a (crupk olSalGemm^ this oint- 
ment mair be kept 40 years, it is good againft an- 
cers and Running Sores, it frettcth away deadticft, 
and bringeth new, and hcalethold Wounds, put it 
within the wound that it fefter nor, 

$6. ¥or fits of the Mother. 

Take a brown Toaft of four Bread, of the nether 
Cruft, and warti it with Vinegar, and put thereto 
black foaplikeas yo* would butter a Toaft, and lay 
it under the Navil. 

$7. For the Rickets in Children. 

Take of fennel- feeds and dill-feeds, but mod of 
the U<t, boyl them in Beer,arid ftrain it, and fweetcn 
h with&gar, and let the Child drink often* i 7 ™. 
batw. 

58. For the Shingles. 
,Take the<greeti leaves of Colts-foot flamped and 
iping'ed with Honey, and apply ir, and it will help, 
• _ K .S9^beala ¥iftuU orVlcer. 

fake figgs and ftamp them, with fhoo-makcrs 
wax, and fpread it upon Leather, and lay it on the 
fore, and it will heal, 

60* For a Woman in Travel. 
/ Takefeveh or! eight leaves of Bettony, a pretty 
quantity of f Germande r, a, branch or two of Penny- 
royal, three Marygolds,a branch or two of HyfTqp, 
^ojLthew all in 3 pinr of .White-wine, or Ale,, then 
pilt into it fugar'and Saffron,, and boyl it in a quartet 
of as hour more* and give it to drink warm. 
\ j /\ 6 u TomflkeaWoman be foon delivered) 

/the Chili being dead or 4 live. 
- Take a gaod qw^ntity of the beft Amber, and beat 
i^ *dc?fcd!ng;lna4ll topo>v4pr, thet^arcc it through 
*fmtgpkce of LaWp, apd fo drink it in fome JBrojith 
or Caudle, and it will by Qods help caufe the PatKK 
M\o be prefently delivered* 
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.62. mi^imwmi^itkwhiini 

laSaxifragc-water, or Scabious-water, irt a f P0W1 
wcllmmgfea together. . r a 

i Sy Amofi, txcdltnt Mfilciu u \ cfuftchildrtn ' 
■ to Mfjd'their iteib uBLi. ' 

feHefli and p;cv f nc Torments and Agu«, ' and 
afar Griefs whlehufualry accompany their VomTng 

*M; well' J&$ { ;a n d Vcn > rm T bS 

l „l r s \ Tdtau f' 'tifcffliid to go it (tool. ' 

gutter a^-jay it. to the Nayel, md ism l™. 
K a Stool , this u a (o good for one in years; thn . 
[an take no other medicine. - 3 * 

V,' e 6 ** F °r Mrm inCbilJm. 
Tak* of myr^h andAloes very finely powdered' 
each a penny worth, and put tW/fcw drops* 
W^ l «<* Wormwood or. S^e, : £23 

Take the white of an Egg, a „d be.ir ir in a mor, 

jut to itatjuarter of an.Ounceof Cop; rar, ind' 
w them well together rfll it' come to an i f OynK 

l«fcthcpam a acdtake away the fiyclli^ an^ 
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when it is well nigh whole, anoint the place with a 
Rule Populcon, and that win make the Olio fait and 
well again. 

618. An txalltnt Salve* 
Take half a pound of Bees-wax, a pint of Sallfr 
Oyl, three ounces of Red Lead, boy 1 all together id 
a new earthen Pipkin, keeping it (lining all the 
while till It grows of adarkifh Colour, then keep it 
for ufej or make Sear-cloaths of it while it is hot. 

It is mof approved againfl any pain, Sore, Scald, 
Cut, Burn . to ftrengthen the Back, or remove any 
old Ach whatfoever. 

6> A Julep of Dr. Trench /or the ps of 
the Mother. 

In the time of the year diftU black-Cherry- water, 
Piooy-flower-water, Cowflip-water, Rue, orHerb- 
grace-water: then take of the waters of Cowffip, 
Black-Cherries, Piony, Rue, of each an ouflcc, and 
add to them water of Caftor, half an ounce, Cina- 
mon-water one dram, Syrup of Clove-gilly-flowtn j 
three drams, mix all thefe together, and take two 
Ipoonfiuls at a time of ir, as often as you pleafc. 
70. For ^Tympany. 

Take a handful of the blofloms of Mary-goi^i 
ftaropthem, and drain them, and give the juyce 
thereof to the patient in a draught of Ale failing. 1 
71. To ft wok! Terms, * good Medicine. 

Take Wormwood and Rue, of each one handful,! 
with five or fix Pepper-corns, boyl them all toge- 
ther in a quart of White-wine or Malmfey, flram v 1 
and drink thereof. 

12* For tbt bloody-Flux orfcturing* 

Take. a. great Apple and cut out the Core, 
put therein pure Virgins wax, then wet * paperi 
bp it therein, theurake k up in the Embers, m 
let it r oaft rill it be foft, then cat of it «s yow n 
«aeh will give leave. - 

- -:• ■ •. -« 
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73. For a RbeumaticiCougb orCjld. 
Take a pint of Hyfon-water, SyfUpof Gilliflow- 
ers, SyrupofVlnegaii^SyrupofMaidenheair, Sy- 
rup of Colts-foot of each one Ounce, mingle them 
all together, and drink it when you pleafe. 
74. To kill a Fellon. 
Take an Egg and road it hard, and take out the - 
Yolk thereof, then roaft an Onion foft, and beat 
the Yolk and the Onion together, and lay it to the 
fore, and it will kill the Fellon. 

7$- For the %bite Flux, 
Take the powder of the Flower of Pomegranats, 
and drink it m red Wine. 

76. For the, red Flux. 
Take Sperm* Cmi, and drink ir, and trufs up your 
felf with a piece of black Cotton. 

77- ForthtCancerinawomansbreafi. 
• TaketheDung ofaQoofe, and the juice of Ce- 
landine, and bray them well in a Mortar together, 
and lay it to the fore, and this will Hay the Cancer, 
and heal ir. . 

78. For an Ague in the Breafl.> 
Take Grounfcl, Dafie-leaves and roots, and courfe 
Wheat fifted, make a Poultefs thereof with the bar- 
tics own water, and lay It warm to the 'bread..'. 

79. For bleeding at the tfoje. 

Take Betony and (lamp it with as much Salt as * 
you can hold betwixt your two fingers, and put it 
into your Nofe. " . r 

80. For fpittihgof Moid. 
TakeSmallag?, Rue, Mims,- and Betony, and - 

boyl them well in good Milk, and drink it warm, 
81. To (launch thi Heeding 0] a Wound, or 
attbeNoft. - 
There is no better thing than the powder of Bole- 
Armoniick, to ftaoch the bleeding of a Wound,thc 
powder being laid upon it, or for the N#b; to be 
wpwn m With a Quill. Or take the fliavirigsof pareh- 
gnvand lay it to the wound, and k tlancheth and 
Wt\hi. 
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8:. ty.mkfjbt Gajcofgn Poydtr.^ . 
T^kfiorPcirK/ ylirte Amberi .Hartshorn, Eyes 
ot 'GMfctti mif C0$,; of ^ch half an Ounce, 
ofoiadl.thfeBsottriilK'biicincd, two. ounces j to 
erery ouocc of this powder put in a dram ofOrlen. 
tal Bezoaf, reduce them all into a very fine powder, 
and fcarfe them then with. Harts-horn- Jelly and a 
ifttle Saffron put therein, make it up into parte 
ajl^nialte. tj^frew ith toz.eoges, orXorchifes for your 

Get your Crabs for this powder about Maj or ia 
$0tmm. before they be boyled , dry your Lozenges 
IP the Air, not by fire nor Sun. 

8$. For the Mwm>wlmpoflhum in the Head. 
Take four penny- weight of the Root of Pellitory 
of Spain, a farthing weight of Spikenard, and boyl 
them in good Vinegar,?ud When it is cold,put there- 
to a fopodful of Honey, and a Saucer-fulof Muftard, 
and nilhgie them well together) and hold thereof 
yjotff mouth, a fpoonful at once, and ufe this eight 
Of nine times, f pitting it out continually. 
84. Far Pah in tbt Ears* 
, Take the jaice of wild Cucumbers, and put it into 
.iftfc; yl&tor an^l it aftwagcth the pain. Alfo put 
the Woodofgteeh Afli'in.thc fire, and fare the li- 
quor that cotneth but atx'hc end, and put it into 
the Jgar;, it caufeth the pain to ceafe,and amende th 
m Hearing } Alfo beat the juice of Wprmwood^aid 
4^ it into thenars. 

* 8 A prides wattx jvt tbt Eit-ftghti 

~ Bttib$% Ed ward the fab. , 

TikcSmiUftge, redFefjnd, Rue, .Vervain,. Be 
W$t *g r ^6ny, Pimpernel, Eufrarie, Sajge,CeIen-. 
dine of«acha fikequaBtity, firfiwafti them clean, 
theaJkmpjhem, and piic them in a fair Brazen pai? 
with the Powder of fourteen or fifteen Peppercorns, 
Mr.fearfedinto a pint of good White-wine, pur 
ifcem into the Herbs with, three fpoonfuls of Honey* 
j^YifBQevtito.Qf the met of alfian-ChUd that 
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kloundf mingle all ^together, and boyl thtmofcer 
the fire, and I when K ie.b6y.Ied, OraioV through a 
fioc LinpenCJoathi andDutitiotoaGlafs, andfw 
it well and clofe til yo« ufc Jr, and when yqu 
puialttrfe thereof iwoAeTore eyes withVfeathe^ , " 
outif it be dry, temper it with Volte^S 
it profiteth much all manner of fore eyes TmVwa • 
tcrwasufedby R. £dpird the fixth. m ^ m ' 
86. ^j^dti^^ Medline for the Gout. - 
Take Burdock-leaves and llalks, cut them fmatt^ 
and top them very finall, the! llrain them, 2 
clcaofethem, and when you have fo done, p« ^ 
into Glaifes and put pure Oyl of Olives on the ton 
of them, and flop it clofe from the Air, and hjfi 
you would ufe it for the Gout, iP our it into a perriS 
ger, and warm it, and wet Linnen UoathsHn it 
and apply it warm to the grieved place, mlmilo 

t 1 87 U Z Jr* Stc P hen '' Sovtraign Water. 

Take a Gallon of good Gafcojgn Wine, then rake 
Ginger, Gahngale, Cancel, Nutmeg, Gra ns, Clove? 
Anm-feeds, Carraway-feeds, of each a d anvS 
take Sage Mints, red Rofes, Thyme, elli? 0 rT& 
nary, wild Thyme, Camomile, Uyendcr of «2* 1 
a handful, then bray both Spices and WrbV 
put them all into the Wine, £nd et them ft 22 
twelve hours, divers times rtirrin« d^tffiSiS 

i!SrFF*t b " tk «P th « which yoVdiftiJ I frfr 
by it felf, for that is the beft, but the wher S 
alfo, but not fo good as the frft. ?S?££ : S2 
^teAthe VitalSpirits, and helpeth 3 Tfet 
fes which comefrom cold; it hdDah Cnnr^K 
.J Women that are barren*, and With W^tS fit ' 
febp^y it cureth-the old Couch, and heTne K 

m Udnft andmaKct them look young. y ; 




of%ck tliigns Crabs' calcined, two. ounces j to 
every oubct'of this powder put in a dram ofQrlcny 
cat Bezoaf, reduce them all into a very fine'powder, 
and fear fe them then with Harts-horn- Jdly and a 
m«e. Saffron put therein, make It up into parte 
w^ , ma% therewith 1-oz.eogej, or.Torchifes for your 

Get your Crabs for this powder about May or is 
Stytmhtr. before they be bpyied , dry your Lozenges 
in die Air, not by fire nor Sun. 

8 a. For the Mtgnm.tr impaflbumi in tht Head. 
Take four penny- weight of the Root of Pellitory 
<A Spain, a farthing weight of Spikenard, andboyl 
them in good Vinegar,aod when it is cold,put there* 
to afpoonfu) of Honey, and aSauccr-fulof Muflard, 
a.nd .mi|igfe them well together, and hold thereof 
your mouth, a fpoonful at once, and ufc this eight 
<ir. time times, fpltting it out continually. 

84. For Pain in the Ears. 
, Take the jnice of wild Cucumbers, and put it into 
the ^its, and it affwageth the pain. Alfo put 
t|ie WbW of green A<h iq tjie fire, and ,fave the li- 
quor that Cometh but atihe end, and put it into 
the ijara, it caufeth the painioceafe,andamendeth 
mi faring ; Alfo beat the Juice of Worm woodland 
4^p it into the Sirs. 

8 $. A pwfytts Wattrjtr tht EH-fiiht, 

- . , mdibf % Edward the pxtb 

Tike$milledge, icdFcjjuei, Rup,;. Vervain. Be- 
tfipy,: A|rim6fly, Pimpernel, Eufrarie, $age,Celen-. 
dine oteach a ukc quantity, firft 5 wafti them clean, 
tfoen^mpvthem, and put them in a fair Brazen pai, 
with the Powder of fourteen or fifteen Pepper-corns, 
fiJrvfe*rfcd into a pint of good White^wlne, put 
^-y W» the Herbs with, three fpoonfuls of Honeys 
Srf.fpoopiuli.of the witcr of a ; Mm-CWM that 
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VV** "W" 1 ■WJ** andboyl rfrem o*e r 
the fire, and wh^nit ifrboyjcd, flrainVthrouuh [ 
fine XmqcnCJoathj and nutitimoaGlaf,, andftoj 
it well and clofc till you ufcit, and when^u nee/ 
putalittje thereof into thplbre eyes with a kjj2?\ 
fine if it be dry, temper it with Whire-win* and 
it profiteth much all manner of fore eyes : f Jak'mT 
ter was ufed by K. Edptrd the fixth. lfl,5 ' wa - 
85. MjUrdtitanks Mdtcintfoytkt Gout - 
Take Burdock-leaves and flajks, cut them fmali, 
and ftamp them very fmall, then drain them, 2nd- 
cleaufc them, and when you have fo done, p„ them" 
into Glaffes, and put pure Oyl of Olives on "he too 
of them, and ftop it clofc from the Air, and \Xn 
youwoujdufeit for the Gout, pourit intoapoS 
ger, and warm it, and wet Linnen C loaths j n it. 
ajd apply it warm to the grieved place, warming 

" they 8 t ow col 

^, 8? U V'' S *?hrisSwtraignmttr. 

Take a Gallon of good Gafcojgn Wine, then take 
Ginger, Gahngale, Cancel, Nutmeg, Gra n , Clove?" 
Weeds, Carraway-feeds, of each a dramS 
take Sage Mints, red Rofes, Thyme, Pellif 0 % E ': 
miry, wild Thyme, C a momile/uyc; n j' 
a handful, then bray both Spices and hSos ' 

wclvc hours, divers times ft rr tog thenn thendiftH 

al C h * f °V hat h , lhc & the other good 
Kb, hut not fo good as the firrt. This' ivatcr corn, 
forterhthe Vital Spirits, and UcI^Sd^ 
fes which comcfrom cold; it heipeth ConaplipV 
in Women that are barren, and &tn WEE in 
frtato-k curetfcthe old Cough, andheTneA 

^itf^brejth, it preferveth the bodyfc 
*** liking, and make* them look young, 7 ' 





Phyjieft and 



E9. the watt called Aqua Mirabilis & Preu- 
oft, Wtfrfe 6y Dr. Willoughby. 
: TakeofGalingales, Cloves, Mace, Cucubes, Gin- 
ger, Cardamum, Nutmegs, Mcllilor, Saffron, four 
ounces, and beat all thefe into powder, Agrimony* 
water the quantity of a dram and fomewhat more; 
then take of the juyce oT Celandine half a pint, and 
mingle all thefe together with a pint of good Aqua- 
vit*, and three pints of good White-wine put all 
thefe together in a (till of Glafj, and let it (land fo 
ill Night, and on the Morrow dlflil it with an eafie 
fire as may be. This water diflblveth the fwelJing 
of the Lungs without any Grievance, and helpeth 
and comforteth them being wounded, andfuffeieth 
not the blood to putrifKjhe (hall never need to be let 
blood that ufeth this water, it fuffers not the Heart 
to burn, nor Melancholly, nor Rheum to have Do- 
minion above Nature j it alfo expellcth Rheum,and 
purifieth the Stomach. 

89. TtmfyAUm-vater. 
Take a pound of Allom, and beat it to powder, 
then take a Gallon of clean water, and fet it on the 
fire* letting it boy 1 till all the Allom be melted, then 
take it off the fire, and when it is cold, put it into 
a Glafs, and keep it for ufc. 

90, To make an excellent Elefiuary called 
tbe Electuary of Life. 
Take Scorltgio, Mont, Gentiana, Grandoret, and 
Jala om\ 9f each alike quantity, (lamp them and 
drain them, and mingle them with Honey that hath, 
been weU boylcd on the fire, and (cummed clean : 
This is excellent for fieknefs in the Sumach, or 
pain in the Belly, Heart or Head, or for thofethat 
arc bitten with any venemous beaft, orpoyfoned ; 
it muft be taken in water three or four fpoonfuls at 
a time Jo the Morning falling ; if theDifeafe be of 
any long time ftanding,he muft drink it fifteen dayesi 
together, and he will be whole. frobatm 
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■ . $U Agahn beat of the Liver, 
Take Fennel, Endive, Succory, Plantain, of each 
alike, diftil them with red Winc^ and Milk, andTfe 
Jrevejy Morning, nine fpoonfuls at a time, with a 
«J^«ofWineand Sugar, or elfe five fpoonfuls 

91* Far Swooning fits, 
Forfwooning, and weaknefs of the heart in Fca. 
ver and Sickncfs, or if it come from other caufe, 
fiamp Mints with Vinr gar, and ajlittle Wine, if the 
Patient have no Feaver, thentoaftabit of bread till 
it be almoft burnt, and put it therein till it be well 
foak £ d \ lhcn P utic in thc Nofcof the Patient, and 
rub his Lips, Tongue, Gums, Teeth and Temples^ 
and let Wra chew and fuck the moiftnefs thereof 
and 1 wallow it. 

93. A Water for thefts, to ma\t a man fit 
tn forty days, who batb been blind five* * 
rears before, if be blunder fifty 
Tears of Age. 
TakeSmalledge,Fennei, Rue, Betony, Vervain* 
Agrimony Cinouefoil, Pimpernel, Eye-bright S 

and ftamp them, do than in a tairmafhiug-pan nut 
thereto a q curt of good White- Wine and the poiScr 
of thirty Pepper-corns, fix fpoonfuls of HvcWeV 
and tcnfpoon/uls of the Urine of a Man child that 
is wholfome, mingle them well together, and bov? 
them rail half be w«fted,then take if dowi and ft«£ 

Vefielwellftopr, and put thereof with a rSteJff 
^jS!^«°^WiJ, andIetthc P aUent"ftftht 
Medicine at Night when he goeth to bed, and wiSi? 
ia forty dayes he (hall fee ft is goodfor all maMer 
of fore eyes. Wild Tanfie.w«er is good fa £ Eve? 
fight, a»deatin g ofFcon^ 

'Th.t 94*FeralVebiHtbtEyt, 
^ofcachalike quantity ground wgether, and 

• fw 
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put every day into thefeye; cMreth the Web. . Q r 
elfe ftrtbofBt in k Flaxeta cloatfyana tcmperied with 
Honeyy and with » Feather anointed on .the Eyc- 
lidsi killcth wqr ms that annoy the Eyc-Hds. 
•• J p$ For 'the moift Scabs after the Smali pdx, i 
Take Calminms, Letharge of GoftNnB Sil- 
ver, pf each two drams Brimfltone and Cerufe two 
gifaces, bring all thefe intai.fiee powder; abtf theH 
beaVJhem fn- a Mortar with to- much ; Barrows-#rtafe' 
as is juffidentto"makeit up in an .fcyntmenr, and 
i anoinrtbc places therewith Evening and' Morning, 
fcr 96/79 bring down the Plmers: 

- Take pf AHigant, Mafltadine,or Claret a pinr.hurn 
W, and fweetenit well with Sugar, put therito. two 
fpoonfuls of SalletiOyl ; 'then take a good Bead of 
Amber. ia powder; in a fpoon,. w|th Coi# of the" 
Wine after it ', Take this Evening and taornnig. 
-' yf, Trfta} ibi'Ployiftrs. ' . • ' 
Take Amber£oraI,P*arl,Jear,pteach alike, grind 
them to .a fine powder, and fcarfe them,, take there- 
of as much as'wili lyeupona 6 pe nce wi th conferve 
tif^uinces, sma. drink a draught of flew milk after 
Itr ufe this ever} morning* , ' ? 

' Tatybeatis, and cheto them !n/y%*mpW|fc,a$4:; 
tye faflxoybur.c6r9 x and.it will hefpt Do ttoY 

Nighty • '• . - 

v , ' & ^Mh °yW- ^^ - .... ..... • 

Ifakcted Rblc-fei^esa gqod quantify^ and tap 



Iblflx two hours,, atid tBen let if cool,tben put.1t in 
fmalrpJaffp«,and put thereto the leaves pfreijj Kofcs 
aB'Wholei add ftopit faft, and fct it it? the 5iin for' 

icq/. 
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Take Frankincenfe, and beat it fmajl in i Mortar, 
and I mingle it with lOyl of Bayfe, and therewith a- 
cointall over, and it will deflroy theltch. 

m u I £ l \ FoY tht Pilu a f ttr CM-tirtb. 
Make a Bath of Worm-wood, Southf rn-woodXi- 
namon- Rinde ; and the bark of Caffia vislula boyled 
wellm Wine ; when the woman delivered goeth 
™f e Ba 3 putBom b a CC)0r cotton with pow- 

' her Ifr parS ,X Kh ° yI ° f . 
102. For a Stitch in tht fide. 
Take three handfuls of Mallows, boyl them in a 
little raw M,lk and put thereto a handful of «hcat- 

^i, a M', etthc j I1 , bo ^ , L to S cthcr > and then wring; 
out the Milk, and lay jt het to the Stitch, apply ft 
often Or takea few leaves of Rue and Yarrow,flamp 

Sa Ht'/e Ale a ° d *"° 8 ° Ut ^ JuicC aod dtlnW 

jog. For a Tertian, or double TmianAgut. ., 
m ■ / 8 0< J l : luancit.y of Celandine, 'a fpoonful o£- 

AUigam and Sp M ,jb Soap, <Ump tl;em well in a^gr., 
«r, aodmakeaPlairterofthem, and apply them 

Set fcct T h0l l bcforc ^ W3 

ff:' { ; J er f t0 four or. five yolks of Eggs -Or 
«ke of Annifeed-watcr the beft you can S? ha^I 
joynd.of Oil of vitriol, (hake tfan welUogeK 

orefhTfi ° ne ° r two f P° onfu,s lherc °f «° h& be 
we che fit comes. 

104. For theSplm, 

JS» SrS 1 fld€ ! and K ! ys of an Affl - Tr ^ c very 
S?i? r l e " w , lnej aad drlnk g^d draught- 
amoT for fix or feven Mornings together, and it 

itt? ,hcP ^' -be g nyo*udrinktnis? a 
joiht the Spleen with UngnenUm Diaithea cverv 
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105. AatxciUint Powdtr for tbt , 
GrtiH'fi'efytfs. 
v Take 4 fcrupks o( gentian made into fine powder, 
ofrafpt Ivory* and Harts-horn, of each two fcru pies, 
make thcfc into fine powder, and give a fpoonful, 
hereof with White- wine or the like at once. 
io5. A Drink, that healetb all Wounds 
without any Plaifttror bintmtnt % or 
without any Taint mod pvfeflly. 
Take fanidt,MiIfoil,and Bugle,of each a like quan- 
tity^ lamp them in-a Mortar, and temper them with 
Wine ? and give the fick that is wounded to dr'tpk 
twice or thrice a day till he be whole \ Bugle holdcth 
open the wound,MiIfoilcleanfcth the wpund/anicle 
iieaieth itjbut faniclemay not be given to him that is 
hurt to the head, or in the Brain-pan, for it is dange- 
rous. This is a good and tryed Medicine. 
16*7. For Pricking of aThorn. 
Take of Violet-Leaves one handful, ffamp them 
tpgethcr,aqd take a quantity of Boars greafe, and of 
Wheat-bran one handful, fet it on the fire An clean 
. prater, and make a Plaiftcr thereof, and lay it to the 
6rtef. 

108. To make Oyl of St. John** mrt, 
fir any Acb or Pain. 
Take a quart of fallct-Oyl,and put thereto a quirt 
of Flowers of St. J^aY-wort well picked, let them 
lye therein all the fummer, till the feeds of the herb 
be ripe, the Glafsmuft be kept warm, either in the 
fun, or the water all the fummer, till the feeds be 
-ripe, then put in a quarter of St. /otoiVwon-fceds 
"ihole, and fo let it Hand twelve hours, theglafsbc- 
.ig kept open,thcn you mull boyl the oyl 8 hours, 
the water rn the Pot full as high as the Oyl in the 
Glaft •, when it h cold ftrain it, that the feed remain 
not in it, and fo keep it for your ufc. 

109. ForthtTiftci. 
Take two ounces of Licorice fcrapedand bruited, 
of figs three ounces, of Agrimony, Horc " h ™°g' 
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mltcampana, of each a handful* boyl them all to- 
gether in a Gallon of water, till half be wafted, 
then (train the herbs from the juke, and ufe it early 
and late. Alfo for the dry Tiflftck, (lamp Fennel- 
Roots, and drink the juice thereof with White- 
wine. 

1 to. To maktOyl of FmtU 

Put a quantity of Fennel between two Tile-flones, 
or plates of Iron, make them very hot, and prefs our 
the Liquor*, and this Oyl will keep a great while,for 
It is good for the Tiffick, dry Scab, Burning, and. 
Scalding. ^ 

1 it. To m&kt tht tlac^ Plater for 
all manner of Griefs. 

Take a quantity of Oyl-Olive, a quantity of Red 
Lead j boyl thefe together, and Air them with a flice 
of wood continually tiUit be black, and fomewhat 
thick *, then take it oft the fire, and put in it a pen- ' 
ay-worth of red wax, and a pound of Rofin, and 
fet it to to the fire again, but do not blaze tt,and ftif 
it, then take it off and let it ftand till it be cold, and 
make it ina lump : It is good fora new Wound, or 
to Ranch blood, pour a little ofitinadiflt, and if it 
flick fall to the Dimes fide, then it U enough, keep 
It for your ufe as need requireih. 
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^auUfytng Waters, Oj/s 9 Oyntmcnts, 
and Powders, to Morn and, 
.. m LovQlinefs to tk 'Face and 



l» Tomaks the Hair 
very Fair . 
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Afh your Hair very clean, and 
tncfl «kc <omf Mom-water , 
Kfarm, and wttlv a Sponge 
moiften your Hair thercwitli, 
^'• Jui ^ w t ~ and it will make it fair. Or 
i &S r ?*f a J cco ^onof Turmeric*, Vubartv 

cenrea mottfair and beautiful Colour. 

JS^L t^l T cr that - ,s ^rawnfrora Honey,and 
of«Sh d /fe ith ' will make thcHair 
<0tfairC ^ our ' but be «ufe it is of a 
Sffi y ° U muft P crfume k with fome fwcet 

' HvffiSLV ftr0Dg intake a good VnHry of • 
Hyffopjjoots, andiwrn them to. Affes, and mingle 

snc AWes of Goats, dung mingled with Oyi. 



And rowder % 



TalKMarfh-Maliovvs, and boyl them, Roots and 
a!/ and waft die head thtrcivitH, and it willgrovv in 
a fliort time $■ alfotake a good quantity of Bet s.and 
drythemmaiievebythefire, aftd make poS 
of them, and temper it with Oyl- Olive, andanoine 
the plade where the Hair fhould grow j Vo takcVfte 
Oylof rartar, and warm it, and anoint aovba/d 
Head therewith, and it will refiorc the Hair again 
id a ftiort time. 

it I. t. Td **k< *bt Unit fair, 
mS^*^?: 1 )? 1 * burnc > of *e knots of 
! hd . Li f e ^ "H» Sbw-bread,and di- 
« I them together m fair water, and wafh the Head 

wfch the Powder of Cloves, Rofcs, Nutmegs,Carda- 
ttunv, and Ga iingale, with Rofe-watcr f ko the 
^ta^:^ with the Deeoft onTf 
Becch-Nw- Trees,, the Hair will become fair, 
iv, ' "^"t? Hair grew. 

Take Hafle-Nufs w^h hufks and all. and burn 
hem to powder, the* take' Beech-maiL and the 
fcavesof.^ ca^w.sind top the Kerb andthe 
Man togethc^thenfecthe thtm together with honor, 
and anoint the place therewith, and ftrew the Pow- 
der thereon, and this will make the Hair gro w ^ 

. , 7- To t«ii amy Hair. • • 
,J l u e uy " of I um,tbr y» mixit with Gm.4. 

I?' V h i nI i y ,ton rhe P ]ice > thc Hi »i" nrft Piuck- 
cdout by the Roots, and it will never permit any 

£73* 5 8 r°. w °; tbe , «*« •* A,fo y«i 

EJI?? th V" ,ccofa Glo-worm damped, and it 
rath the fame Virtue. 

mn*S A,h ". of p, fi cons -^ngin Lye, and wafh 

Lg^ts-uVet, reftoretli the Hair that, is plucked away, 
M &e Leaves and middle Rintfofan Oakfoddcn 

T3fJ* u a P d 'fcw*iWftta therewith is ver? 
Nibr this purpofe. 0 7 J 
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. >. ft *w$f t&t Pace fair. 
Take tht flower of Bens and Diftil them, aad 
wafti the face with the water $ Tome fay, that the 
Urine of the party is very good to warn the face 
withal, io make it fair. 

io. For cleaning the face and styn. 
If the face be wafted With the water that Rice it 
fodden in, it eleanfeth the face, and taketh away 
Pimples. 

ii. A Wattr to adorn tht Tact, 
Take Eggs cut in pieces, Orange-peels, the roots 
of Melons, each as much as is fufficient, in a large 
Veffel with a long neck,diftil by an Alimbeck,with a 
flrong and careful fire. 

ia. lo&tautifit tht fact. 
Take of Cuckow-pintle a pretty quantity, bruife 
the thick parts with Rofe-water, dry them by the 
Sun three orfourdayes, then pourfogmore Rofe- 
water on it, ufeit. 

i %, To maty tht fact look, youthful 
. Take. two ounces of Aqua-vitae, Bean-flower- win- 
ter, and Rofe-water, each four ounces, water of 
Water-Ullies fix ounces, mix them all, and add to 
them one dram of the whiteft Tragacawh.fet it ia 
the Sub fix days, then, ft rain it through a fine lin- 
nen-Cloath, wafh your face with it in the Moroiog, 
and 'do not wipe it off. ••** ; 

, 14. A Wattr to uty away mintyts in tht fact, 

Take of the Decoction of Briony and Figgs, each I 
a ^quantity, and wafh the face with it. 
1 5. An txctt(tnt water called Lac Virginia 

iff Virgins Milk, to maty tht face ' 
• • Ntc\ or any fart of tht body 
fair and white. . 
Take of Alnmen PlumoB halt anounce,of Camphire I 
one ounce, of Roch-AIlom one ounce and a VtwA 
S4l Omni half an ounce, of white Frankinccnfe two I 
t, Oy! of Tartar one ounce and half, make all 
fc into moft fine Powder, and mix it with of" 

m 





Jpirtof Rpfewater, thenfet it in the Sun, and let 
it ftand ninedaysjoftcn ftirringit, then take litharge 
of Silver half a pound, bcatiifine^and fe*rfe luheV 
boyl it with one pint of W bite- wioe-Vinegar till one 
third be coMumed, ever ftirring it with a flicV 
while it boyleth, then diftil it by a Philter, or let it 
run through a Jclly-bag,then keep it in aGlafs-Vial, 
aod when you will ufc thofe waters, take a drop of 
^ hC M! , ^ l n<l »dropof the other in your hand, and 
It will be like Milk, which is called Lac Virginia j 
warn your face, or any parr of your body therewith, 
it is moft previous for the fame. • * 
To taty away Sun-burn, 
Take the juice of a Lemmon, and a little bay-fal^ 
and wafh your Face or hanas with it,and let them dry 
of themfelvcs, and wafh them again, and you fhall 
nod all the Sun-burn gone. 4 
I7« To maty tbtf*ce very fair, 
.Boyl the flowers of Rofemary in White-VVine 
iwth the which wafh your face? alfo if you drink 
Hereof, it will make you have a fweet breath. Alfo 
to make the face White, make Powder of the Root 
of Serpentine and of Powder of Stpia, and mintie 
hem with Rofewater, and let it dryland then let 
ft be 'put to the fame water again, and dry again ; do 
tmsfour or£?e times, and then ufc to anoint the 
race therewith. 

18. To clear the Shin and maty it white. 
Take frefh Boars greafc, and the white of an Ecc. - 
indftamp them together with a little powder of baves, 
nd therewith anoint the Skin, and it will clear the 
Yifage, and make it white. 

. \6. Totaty ; awajfrtctytsintbt fact. 
Anoint your Face with Oyl of Almonds, and drink 

rajm^ MOin{ }0Dr VM * e W€l,and 0ftcn 

' - ao. fmootb the Styn, s ' ' 

l3e f irft^i 1 ? 08 8; e3r « w "h a quantity of Sugar; and 
If 1 " ™ 8d w a few dayes clofe covered, and it will 

turn 



i 



"5 




l&tavtifjwg Waters, 

turn to a clear Oyl, with which anoint your Face. 
"2i. To blanch the Face. 

* Take the pulp of Lemons, and take but the Ker- 
nels, and put to them a quantity of fine Sugar, DU 

j:fiill thefc, and keep the water to wafh your Faccc« 

'Very Night. ' 

"' - 22. For Morpbetv.. or Scurf of the ' 
Face or S£/». 
Take of Brimftone beaten into powder two Oun- 
ces, mix it with as much black Soap that ftinkcth 
and tye the fame in alinnen cloath, and Jet it hang 
in a pint o/ftrong Wine- Vinegar,or Rcd-Bofe-Vine. 
gar, for the fpace of eight or nine days j and there- 
with warn any kind of Scurf or Morphew, either in 
Face or Body, dipping a Cloath in the Vinegar, and 
i ubbing'k therewith, and let it dry of it felf. Alfo 
drink the water of Strawbcrriesdiftilled, orTinfture 
jof Strawberries.ii certainly killeth Morphew or fcurf. 
23. For taking away Spots in the jacr t after the 
Small-Pox. 

Mix the juice of Lemons with a little Bay-falt and 
touch the Spots therewith often-times in a day, for 
it is excellent good. 

24. A good Ointment for the fame. 

Take Oyl of fweet Almonds, Oyl of white Lillies, 
of cither one ounce j Capons grcafe, Goats Tallow 
of each four drams, Litlw gc of Gold one dram and 
half, Boots of Briony and of Ireos, of either one 
fcruple,Sugar- Candy white one .dram, makePowdet 
bt all thofc that may be brought into powder, and 
fearfe them, then put them all in a Mortar together, 
beat them together, and in the working put thereto 
Rofes, BeanTflowcr,- and white Lilly; water, of each 
a good Ipoonful, put in by little and little, and fo, 
worlcthem'togetlkr till they become anOyntmentj 
anoiht your face, and hands with it every Evening, 
and in the Morning wafh it awav in .water boyled, 
with Barley, Whcatcn-bran and with the feed of 
Mallows. 



i$. r» ta%e*my the holes or Pits is the 
Face by reafn 9 f the $mall-Pox. 
For helping of this Accident I have tryed many 
things and the beft means I have found, is to wafh 
t e Face one day with the diftillcd water of drone 
Vinegar, and the next day with the water wherein 
Bran and Mallows have been boylcd, and continue 
diis twenty days or a Month together. 
26. FortheRednefsef theHands or Face after 
w , the fmall-Vex. 
Take Barley, BMns,Lupines,of each one handful,, 
Jwifcthem all in a Mortar grofly, and boyl them in 
Jrccpintsof water till it grow thick like a Jelhuhen 
flfiin ir,and anolntthe Face and hands % or 4 times 

tl\ foF jF 0 ! four t0 « cther » * Dd *«n wet 
Ac Face and hands as often with this water follow- 

T , ... , 2 7' Another. 

l«n w!M?" IC r VC5 7°. tondfoMcan-flower, dra- 
n, Wild TaBfie, of either one handful, Camphire 
J«drams, two Calves Feet, the pulp of three Le- 

ialfo the Lemons, and break, and cut the Calves 

(ESS 1 "l 1J f them t0 8«»wr» anddiftil it in 
ft II, andufeit. Alfo the water of May-del" 

S?l 800d for any hi8h colour ' ° r rcdDcfs 1h 

... _ 28. For Pimples in the Face. 
ItilS l m ! ? ce . wich L Warm water when you go to 
Jand let it dry in } then take the white of an , Em 
j punt into a Saucer, and fet ic upon a Chafing? 
il£° aIS '- u° d P UC ,C ,nt0 a P»«e of AlloBH beat 
S SfTf J!* 0 ?? 1 ic bcc P« ^'ck, then 

Ba ,J and c * crcwith ^e Face 

nerc fnc Pimples arc. 

29. For Heat and failing in the Pace, 
m the leaves or bloflbms of rofcmary, ehher i Q 
««.wu,e, or fa,r V v«er,and ufe to rvafh thy hands 
w&ceth«rewirn,and it will p rt f: r • chctfrom ill 
E fuch 




9mm 



£4 HeantifyingWaters, 

fuch inconveniencesjand alfo make both thy face and 

hands very frnooth. 

30. For a Re a Face, # 
Take Brimftonethat is whole,and cinatron,of cither 
of them an even proportion by weight, beat them into 
fmall powder, and fearfe it through a fine cloath up. 
on a fheet of white paper to the quantity of anouncc 
or more,andfo by even proportions in weight, nun- 
gle them together in clean clarified Capons greafe, 
and temper them well together till th y be well mo), 
lifted, then put to it a little Camphire to the quanti. 



lifted, then put to it a lime v,»mpnirciu H uw 
ty of a Bean, and « f o put the whole Conteition in 
Glafs and ufe it. 

51. To ukttww Ptmples. 
Take Wheat- power mingled with Honey, and 
Vinegar and lay it upon rhem. 

22. An Excellent Ointment [or an inflamed 
" ' Face. 
Take an Ounce ofrheOylof Bayes,and an Ounce 
of Quick- Silver, and .put them in a bladder together 
with a fpoonful of lading fpittle, and then rub them 
well together* that none of the quick- filver be fectr, 
take of till* O ntment ^hen it is made, and anowt 
the f ace therewith, and it wiil heal it well and fair. 
Proved true. 

33. For a rich FiiCe. 

as much in quant 




unces 01 PYSMD Daricy 111 u«« yni»»y 
Conduit-wjfer,ch3ngethe watered put in the bar 
|ry apait^and do this till your bar ley do nor dllcolou 
the Water, then |y>>! the lv\ three pints to a qu. 
then mix falfa pint of White wine therein, j 



Ojh i and Powders. 9 5 



when it it ; cold,wriag the juyce of two or thrcecood 
Lemons therein, and ufeitfor the Morphewjheac of 
the face, and to clear the fkin. 

» n Excelfm Pomatum to clear the Shin. 
Wafh Barrows greafe or Lard often times In Mth 
dew that hath been clarified in the Sun, till it be 
exceeding ; white } then take Marfh-Mallow-Roots, 
fcrapingoftheout'fidcs, make thin dices of them! 

and fcutj it well till it be clarified, and will come to 
rope, then 1 ftraui iir, and put now and then a fpoon- 
ful of^y-dew therein, beating It till it be through 
cold ir .often change of A^-dcw, then throw away 
that dew, and put it in a Glafs, covering it with 
%-dew, and fo keep it for your ufe. 

3*. To ta{e away Spots and Fr< cites from 
the Face and Hands. 
The Sap that lflueth out of a Birch-Tree in great 
ab«ndance,being opened in March or April and a Ws 

fer S nd 7 " to reccive h ' Thi: clea. Jetri 
the Skin excellently, and makcthitvery c**r, beine 
walhcd therewith. This Sap will difTolve Pearl, \ 
Secret not known to many. . 

ur }2' Tot ?M a ? a y F MtuandMerphew. 
Wafh your b ace in the wane of the Moon w^a 
pongejMorningand Evening ,vich the difflllcd »** 

wft DiftU your Water in May. This I had from a 
Traveller, who hath cured himfclf thereby. 
38. To maty the Teeth white and Sound. 

Wffo much Whire.wme, boyl them together, and 
Wlh your Teeth therewith now and th.- n. 

3?. A Dintrijict to vrhiten the I'nth. 
Jake of Harts-horn and horfes Tcerh, nf each 2 
Bjccsoca-fliells, common Salt, Cvprtfc. Nuts, rach 
oc.oiince,burn them together in an Oven, md nake 
)0»dcr»ind work it up with the Mucilage of Gum 
"flown, and rub the Teeth therewith" 

E * ' .40.- . 
Mm m — - i ' ^ 
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. 40. To make tbt Teeth as white A Ivory. 

TakeRofcmary, Sage, and a little Allom and Ho- 
iky, and boyl them together in fair Running- water, 
and when it is well boyled ftrain out the fair water, 
aud keep it in aGlafs, andufe 11 fometimes to waft 
your Mouth and Teeth therewith, and it will make 
than clean : Alfo wafo your Teeth with the Decodh. 
on of Lady Thiftle-Root, and it wiH cleanfe and fafi- 
en the Teeth and the fore Gums made whole : alfo 
the Root of Hore-hound drunk or chewed Falling, 
doih quickly heal the Gums, and makcth the Teeth 
clean V Strawberry-leaves, alfo eleanfeth the Teeth 
and gums, a furc and tryed Experiment. 

41. To make the Teeth white. 

Take one drop of the Oyl of Vitriol, and wet the 
Teeth with it,and rub them afterwa rd, with a courfc 
Cloath ; although this mediciue beftrong, fear it not, 

42. Tot a Stinkjni Breath. 

Take two handfels, of Cummra, and damp »it w 
powder, and boyl It in W ne and drink the SyruD 
{hereof Morning and Evening for fifteen dayes, and 

it will help, Frovtd. 
■ ' V 45. TomakethfiBmthfmet. 

Wathyour Mouth with the water that thefoellsoj 
Citrons hart been boyled m, and you will have 1 

fwect breath. . . 

44. To Swtttn tbt breath. 
Take Butter and the juice of Featherfcw,and te» 
per them with Honey, and take every day a fpoot 
S. Alfo thefc things fweeten the Breath, the Elf 
Suary of Aromatkk?, and the Peel of citrons. 
At. To clwjttbtMoutb. 
It is good to cleanfe the Mouth every Mornme M 
rubbing the Teeth with « Sage-Ieaf, Citron-peeN 
with powder made with Cloves an Nutmegs-,**!* 
all Meats of ill digeftion, wd raw fruits. 

46. for Rnnntng m the Ears. 
Take the juice o( Elder, and drop k into the 
of the Party grieved, and it eleanfeth the matter 
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the Filth thereof, alfo the juice of Violets ufed, i* 
rery good for the Running of the ears. 

47. For Lyes that are blood-{bot. 
Take the Roots «f red Fennel, /lamp rhem, and 
wring out the juyce,then temper it with Clarified ho- 
ney, and make an Oyntment thereof, andanointthe 
Eyes therewirivmd it will rake away the Redt>*a. 

48. To make the Hands white. 

Take the FJowercfBe:ws of Lupines, offtarch- 
Corn, Rice, Oricc, of each fix ounces mix them 
and make a powder, with which wafli younhandsin 
water. 1 

49. A delicate wa(hing-ball. 

Take three cuncc< of Orice, half an ounce of Cy- 
prefs, two ounces of Calamus Aromaticu:, one ounce 
of Rofe-Ieaves, two ounces of Lavender- flowers ; 
beat all thefe together in a Mortar, fearfing them 

4°2SS a fin . c . fearrc » thenferape fome Cafllefoap, 
and dJlTolre it in rofe-water,mix your powders there- 
with,and beat them in a Mortar,thcn make them up 
ia balls. * 

50. For tbt Lipscbopt. 

Rub them with the Sweat behisd your Ears, and 
this will make them fmooth and well coloured. 
51. To prevent mar %s of the 
SMall Fox. 

Boyl Cream to an Oyl, and with that anoint the 
whales with a Feather as foon as, they begin to dry, 
and keep the Scabs alwayes moift therewith ) let 
your Face be anointed almoft every half hour. 
$2. To tafy away Child- Blains in the bands or feet, 
Boyl half a peck of Oats in a quart of water tilfat 
[row dry then anoint your Hands with Pomatum, 
iBd after they are well Chafed,hold them within the 
»ats a* hot as you can endure them, covering the 
owl wherein you do your hands with a doublcc'oarh 
10 keep In the fteamof the Oats , do this three or 4 
'ijies, and it will do ; You may boyl the fame Oats 
"* frefh ^ater 3 or 4 times. 
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$g. To tiki amy Pociholts, or any 
Spots intbt Face. 
WetaCloachin White- Rofe- water, and rent ill 
Night to freeze in the winter, then lay ituponyour 
Face till it be dry , alfo take two or thre« poppies, 
rhe reddeft you can get, and quarter them, taking 
out the Kernel, thendiftihhem in a quart of red 
Cows Milk, and with the water thereof wafh your 

Face. - „, n 

54. An excellent BeautiWattr, ufed 

by the D. of C. 

Take of white Tartar two drams, Camphire one 
dram, Coperashalf a dram, the whites of three or 
four Kggf, the Juice of a couple of Lemmqns, Oyl 
of T.irtar foiu^unccs, and as much Uantain-water, 
white MercnryTa penny-worth, two ounces of bitter 
AlwoAds* Var*all thefe to powner, and mix them 
wirh-the 0 viand fome wa'er, and then bo^l it upon 
a gentle fire, ttrainit, and lb keep it;, when you 
ule it, you mull firft rub your Face with a Scarlet 
cloath, and ar Night wafli your Face with it, and in 
the Morning wafh it off with Bran .ind White- nn inc. 
<;«;. Aeainfl a^inyin^buitb. 

Take ah'a"n<ifuTof : ^ood I bine" and as much _PjaiK 
tain, bruifethem very well, then t. kea pintofEyc. 
fi.lt. and a murh w~ - uu - and AU 



lorn ; keep all thefe waters together in a Glafs, and 
wafh your Mouth well there with, and hold it in your 
Mouth, and it will deftroy all Cankers, and Curei 
ftinking breath, and prcferve the Teeth from rotten- 

$6. To promt an ExaUtnt Cotouv 
and complexion to the Face ujei 
by tb,eC. of S. 
Take the juke of Hyffop, and drink it in a Monv 
iag Failing, half a dozea fpoonfuls in Ale warm, R 
will procure an excellent Colour, is good for tnc 
Eyefight, deftroyeth WoTms,and Is good for the n> 
nuch, Liycr, and Luogs. 
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#7. To fyip theTeabwbitt, and kill 
worms. 

Take a little iklt in a Morning falling, and hold 
it under your Tongue till it be melted, and then rub 
your Teeth wich.it. 

$8. To procure Beauty an Excel! eat 
tia'h. 

Take four ounces of Sublimate, and one ounce of 
Crude- Mr? cur y, a"ri ben them together exceeding 
well in a wooden Mortar, anil wooden Mile *, you 
mu.'i :o ir ar lead tix or eight hoaf9,(hcn with often 
change of co'd *arer,takc away th«f hits from the fub- 
iiaiate, change pur a;cr twice fverv. day ae leafr, 
and infcvenoreigktda\sir ^ill iedtiK uud,and then 
it is prep.wd ; lay it on with Ovlot w hite Poppy. 
50. A beuuty-ivatir j»r the Faa-by madam G. 
Take Lye that is not too Itrotfg, and put two pe< Is 
ofOnnges, and as much Grron-pecl, Llolloms of 
Camomile, Bay-leaves, dnd Maidenhair, of each a 
handful, of Agrimony two or three ounces ; of bar- 
Icy- ft raw cbopt in pieces a handful, as much Fenu- 
greek, a p nt of Vine-leaves, two or three handfute 
of Browm blofibms ; put all thefe into the Lye, and 
mingle them together, and fo walh the Head there- 
with, put to it a little Cinamon and Murh,*7ec it 
fland, and wafh your Face therewith every evening. 
It is good to wafh the Head, and to comfort the 
Brain and Memory. 

6g. Agtinft (lintyf the Noflrils. 
Tike Cloves, Ginger, andCalaminr,o' each a like 
quantity, bovl them in White-wine, and therewith 
walh the Nofe within \ then put the powder of l*i- 
jritrum to provoke one to fneczc,tf there be phlegm ( 
inthe head, you muft firft purge the. Head with 
Pilhofcolchie, or of Hievapicr* : Or if the (l ink of 
the Nofe come from the Stomach, Purge firfi. 
6i. lo maty the Hands white. 
To nuke the Hands wince a nd foft, take Daffodil 
|io clean water till it grow thicl.y and put thereto 

E 4 ( flQwdtr . 
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der of C Miriam* and ftir them together, then pit 
thereto raw Eggs, and flir rhem well together, and 
*ith this Oinrmcat anoint your hands, andwhhio 
three or four days ufing thereof, they will be white 
and clear. 

62. Aftveet wawftr tht Hands. 

Take of the Oyl of Clove$,Mace or Nutmr gs,thrce 
or focr drops only, and mioglc it with a pint of fait 
warer,ftirring them a prtrty while together in a glafs 
having a narrow mouth.till they are well mingled to- 
gether, and wafli your hands therewith, and it will 
he vi ryfweet water,and w'?Hcleanfe aud whiten the 
hacdsvery much. 

61. For Heat and Worms in the Hands, 

Bruife a linle chick-weed, and boyl it in Running 
water-, nil half be t sded away, and wafli your hands 
in it as hftt as you can fuftcr it, for the fp3ce of fa 
days, and it will drive away the Heat or Worms in 
the Hands. 

94. To m.tl(t tht Nails grow. 
Take W hear- How cr and mingle It with Honeyed 
by it tethc Nails, and it will help them. 
6$. For Nails that fall off. 
Take powder of A£rimony,and lay it on the.place 
vhtre the Nail wa«, and it will take away the akiog 
and nuke ihe Nails grow. 

66. For cbvtn Nails. 
Mipft'e Turpentine and Wax together, and lay it 
en rhe Nail, and asitgroweth cut it away, and it 
will heal. 

67. For Nails that art rm from tht flefb. 
Take fome Violetsand ftamp them, and fry them 
Mrh Virgins wax and Frankinccnfe,and makeaplai- 
Ikr, and lay kto the Nal, and it will be whole. 
6*8 Anoihtr. 
Anoint your fingers wnh the powder of brimflonf, 
Arlnick, and Vinegar, and in* fliorttimc youfhd 
find great eafe. .*; 
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69. VorStmh undir tht Arm-holts. 
Flrft pluck away the Hairs of the Arm-holes, 
and wafli them with White-wine and Rofcwater, 
wherein you have flrft boyled Cafta £^««w,andufe 
it three or four times. 

70. For tht ttllow Jattndits. 
Take the juice of Wormwood, and Sorre l, or elfe 
wake them in Syrup, and ufc to drink it in the 
Morning. 

7 1. 79 tafy away warts from the Hands 
or Fact. 

TakePurflain, and rub it on the Warn, and it 
makcth them fall »Way ; alto the juice of the Roots 
of Rufhcs applyed hcaleth them. 

72. TofmooththtSkin, and ta^t away 
Morfhtw and freckles. 
Anoint the Face with the blood of a Hare or bull 

Z th " wl " rakeaw a>' Morphcw, and Freckles,and 
fmooth the Skin. 3 
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J Snppkmentof femcRare Beautifying 
Waters 9 Oyls , Ointments , and 
Twders. 



I. A Beauty Water; 

TAke of Bean-flowers fix handfuls, Lemon-water 
oncpinr,Lilly-Roots eight ounce?, Bean- flower 
a ponnd, Gum-Arabick and Tragacinth oi each one 
ounce, diftill all thefe together, andwafli the lace 

therewith.. 

2. Anothtrby an Approved Author. 
Takeof diftilled Turpentine 2 pound, Frankm- 

cenfe j ounces, Maftick, Dragons-blood of each 
half an ounce, powder them, and mix them with 
Turpentine-water, and diftil them again, then take 
offrefh Hogs gre;ife mcltd, one pound, Cloves 2 
Drams, three Nutmegs, Gold one dram, Silver two 
drams, powder them finely and diftil them in an 
Alembick. 

3. To tikj <w*y FrickJ.es and Scan in 
, the Face. 

Take of Aqua vit* four times Diftilled three parts,! 
die tops of Hcleniary-flowers two parts, fteep them! 
together a day and a night in a Veflelwell rtopr,ihen| 
Diltilthem. . 

To maty tkeVacefefh 
and Ruddy. 

Ufc (he fliavings of Brazed Wood difiblved iol 
Rofe-w..rer with a little Camphire ad'icdthercto.arj 
yoa will find it very effcAu.il co make a good Colour] 
aaj Complexion. 
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$. To maty the Face youthful. 
Take two Calves-feet, River- water nine quarts, 
boyl thtm till one half be wafted, thee add ooe 
pound of Rice, the crumb of a penny Loaf foftned in 
Milk, frcft» Butter, -wh res of Eggs with their (hc\t t 
mix them all, and boyl them, and Diftil all the wa- 
ter from them, to which add at U ft Camphire and 
Sugar, e^ch a little, and it will be excellent. 
6. A Water to -whiten the Styn, and faty 
away Sun burn. 
Take of Rain water, the juyce of unripe Grapes, 
each a like quantify, boyl them together till o- e half 
be confumcd, then whili'l hboyls,add lb much juice 
of Lemon? as was bovled away before, when it is 
bo\led take it off, and add four whites of Eggs after 
it js cold, .uui keep ir for your ufe. 

.7. To clear the face and Styn. 
Take of Lilly-roors roafted under the Afhes one 
.pound, brmfe them in a Mortar, to which addfugir- 
Candy three ounces, make an Oyntment to apply to 
the face. 

_ 8. To taty aiviy Ring-ivor*is in the ftct. 
Take of Vinegar, of Squils two ounces, A!oc\<t, th t 
juice uf fowre Dock,Oyl of Tartar, of c ;ch 2 tframr* 
malic i Linimenr. 

9. for Biuutifyir.g the fare, an apprwd 
,Oyntmnt. 

Take of Citron Oyntment frefli made three ounces, 
Iwcet Almonds vt 'r>' well bruii'ed. Mo ver cf beans of 
neh one dram, the bone of metiih iV^l'Jijrts-horn.j... 
Birk-y-llowir, each a drams, iucorporatc ihuu ail 
ivich Honey. 

ic. Another Excellent Beaut ifytr. 
Take of Pomatum tuoOu'-et.s Chr^ Oynrmrnc 
four omri's, mix and anoint .he l«'are t'. :rev,ith 
Ninhtan-! Morning, and afterwards wafti our f.ce 
Y.Kh Siao-lloivcr- ,-.atcr. 

it* An ' 
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ii. ifo Oyntment to #M»ltotf« tbe Fj«. 
Take the Oyl of the Marrow of a Hart two ounces, 
Oyl of Goard-Sced* one cunce,Goats fat,walht Tur- 
N pemine, each half on ounce, new wax three drams, 
melt them by the fire, then add Mafticfc, Borax 
burnt, eaah two drams, mix tttem, and make an 
Unguent, with which anoint the face at night, and 
in the morning waft it off with bran-water. 

12, To ml thtMair. 
- Take a quantity of Pine Kernels burnt and beat to 
powder, mix them with Oyl of Myrtles, make an 
** Oyniment therewith, and anoint the Head. 

i$. To make the Hair black. 
Take the juice of red Poppy, the juice of green 
Nuts, Oyl of Myrtles, Oyl of Coftomary, each one 
part, boyl it a while, and anoint the Hair there- 

with. • .„ , r 

14. AntxcellntBeaunfyerfortbefax 

MftdbytheVencthnLtdits. 
Take of burnt Tartar half a pound, powder it and 
dry it as they do Salt, then take that Salt, and put 
k within the whites of Eggs boyled. 

15. To cure artifact. 
Take four ounces of Peach Kernels, Goard-fced 
two ounces, bruife them, and make an Oyl to anoint 
riie face Morning and Evening; 

16. To incrtaft the Hair. 
Take the Seedsof Marfh-Mallows a foffidentqwn. 
tity, boy! them in common Oyl, with which anoint 
thcHair. Alfo the Oyl of Earth-worms dothincreale 

the Hair. .,„„,„ 
17. To make the totalis fnaiU 
Take of Rochr Altom powdered, and Oyl of Row 
of each a like quantRy,mix them together and anoint 
the brcafts therewith. 

18. To take emj the Wrinkles of the Pace, ( 
Take Oyl of Tmrky-miller, and the decoftion 1 of 
the Berry of the fame, and it will diflend, Mollifie, 
and Consolidate Wrinkles, alfo Oyl of Nuw » m 
good for the fane. .19*} 
. , — 
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ip. Tocleanfi the Body and, make it emelj. ' 
Take of Sage, Lavender- flowers, Rofc-ftowers* 
each two handfuls, a little Sale, boyl them SS 

2 r i° J V! d raak f a Bath not 100 hot» in which 
bathe the body two hoursbeforc meat. 

t u *h if wttt f«*Hi Bath for Ladies. 

Takeof Rofes, Citron-peels, Citron-flowers, 0- 
range-flowers, Jafmine, Bayes^Ofemar^Larender, 
Mint, Peany.royal, each a fufficicnt quantity, boy 

Oyl of Spike fix drops, Mulk five Grains, Amber- 
pafe three grains, fweet Afa one ounce, let herfio 
into the Bath two hours before Meat. 8 

Tt"!i?N l ^? , W»'*«'.«4 

Take of Milk and Spring- water each one pint,bo 
them together till the water be confumed, S add 
Sugar of Penedies, frefh Butter each one 'o3£ ov 1 
of fweet Almonds newly drawn half an ounce/ fiSe 
hem one boyhng more, and fo let it be taken be! 
times in a Morning fafting, and flecp upon it. 
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N«p and Excellent Exfer U 
merits and Secrets in the. 
Angling. Being 
dire&hns for the whole 
Art. 



To mkt the Lints. 

T A r kC ^m*? yourHalr Ground, ™d free 
from Galls, Scabs, or Frets, for a well cho en 
even^lear, round Hair, of a kind of a 2* 
colour, will prove as ftrong as three uneven Sv 
Hairs, that are ill chofe. &y 

Let your Hair be clean wafhed before you co - u 
bout to . mft It, and then not only dwtf Ag& 
?? i , J buC r H 1 r6 i*>at arc all of an equal bwL f 
forfHchdo ufually flretchall rogether>and no, B 
finely one by one, bur altogether. * 

When you have twitted your Links, lay them In 
water for a quarter pi an hour at the le^/andTheS 

StTrr,^ >' ou * ^em into 5 
Line, for chofe ih.it do noffo, mall ufually find their 
links to have a Hair or tu o i„, U! v and be II 
hrnaltthereft, at the firing wkh t! h ch 
Hfo much of the rtrct^th of tic Lin- loft for. 
want ofuctrm^irat M. ,,nd then rc tw &t 
and this rs«moa vifible in a feven Hair Line Shic'J 
hath always a black hatr in the middle called bv 

-j!? Ir ? I \ , e"y» or a Sorrel Stone-Horfe - 
*Hdthc puddle of the tayl are bert. * 
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j4 ft «w»r for F/wfc fa jf/fc w/f Jb* /. 

Take black Rozin beaten, Chaik (craped, Bert- 
wax bruited, of each a tike quantity ; melt all there 
over a gentle fmall coal fire in an earthen Vcfltl 
well leaded, and fo warming the two quills, fix 
them with a little of it; it cools immediately, and 
being cold, Is fo hard, ftrongand the, that you can 
hardly pull the two Quills afuodcr with both your 
hands, without breaking them in pieces. 
To fight your Caps for the float Aright, 

Let the uppermoft be at the diftance from the 
top of the quill, and the lower Cap near to the end 
of the quill, as in the defcription of it. 

To dye Bona or Quills rtd for tvtr. 

Takcfome Urine, and put into it as much Pow. 
derofBrazileaswillmakcit very red, which you 
flull know by dropping fome with a Feather upon 
a piece of white Paper,- and put therein bones or 
Quills, being firft well fcraped, and laid a while in 
a water made of Argol, and let them lye in it tea 
or twelve days, then take them out, and hang them 
op till they are dry, and rub them with a dry Lin- 
Men Cloath ; and they will be of a tranfparent Co* 
lour. 

Obftrvations 
A Pike is culled. 
The firft Year a Shottcrel. 
The fecond, a Pickerel. 
The third Year, a Vikc. 
The fourth Year, a Luce. 
Fifhare fatreft ahour Augusl. 
All Fifti are in feafoa a Moncth or fin Weeks ff- 
ter they have fpawnU 

To eltanft worms. 
Take a piece of a Hop fack (becaufc that is not 
fo clofe ftruck in the Weaving as orher Clonh to) 
and wafh it clean, and let it dry, then take fome 
of the Liquor wherein a piece of frefh Beef bath 
been boj led, but be fure you take r.Gt the Liquor of 

Sdf. 
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Salt Beef, for that will kill all the worms, dip the 
piece of Hop-fackinthe Liquor, and wring it out, 
but not hard, fothat fome of the Liquor abide in 
the Cloath; put the worms into this Cloath, and 
ay them in an earthen Por, the Worms will run 
In and out through the Cloath, and fcour thctn- 
le ves ; let them ftand from Morning to Night, then 
takeout the Worms from the Cloath, and wafh the 
Cloath as before a but not dry ir, and wet it again 
in fome of the Liquor * thus do once a day, and 
thus you will not ©Bly prefcrvc your worms alive 
for three Weeks, or a Moncth, butalfo make them 
red and tough. Probatus, 

7bt Stents of J. D. 

Would'ft thou catch Ftfh? 

Then here's thy wifh ; 

Take this Receipt 

T' anoint thy Bait. 

Thou that dtfirefl to fifi) with Lint and Hook 

Bt tt tn PW, is River or in Brook » - * 

To blifsthy bait, and maty the fa to bite, 

Lnhtrtsa mans, if thou canSi bit it right, 

Ta% Gum of Lift fine beat, and laid to (oak 

tn Oyl t well drawn from that f which kills the 0a{. 

t That which kills the Oak, 
, , I conjecture to be Ivy. 

Tf what thou wtlt thou (halt have Jport thy fill \ 
Wbtn twenty jail thou (halt bt fm to kill. Proba- 
turn; ^ 

ft [perfeft andgood, if wtll undtrftood ; 
Elfenotto bt told, for Silver nor Gold, 

To unlooft the Lint in the Water. 
, Of thefe there are fevcraj forts, according to fe- 
deral Mens fancies ; that which I approve of as be- 
ing the furcft, is g forked flick about two yards long, 
ifitbe not long enough to reach the bottom, yon- 
«ay iafh it to any other flick, 

theft 
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Wejififhrifelrefiat a fie. 
Salmon. Bleak. 
Trout. Chevin, or Chub. 
Vimber. Boch. 
Groyhng. Dace. 

Ad Capieudum Pifces. 
Recipe mufilagavel Scholar is Fortas (Anglice white 
Mullen. colUtta circa medium Maii, quando Una (it 
plena, x di(lemperata cum nigra fale & ftrva in olla ttr- 
tea. & qnanda vis occupare nngne marrns & lava eas 
in Iocd ubi funt Pifcts. 

Agood Bait jbr fi[h all Seajons of theytar. 
Take Wheat-flower, and Tallow of a new fljfn 
Shet p, and rhe white of an Egg, beat them all co- 
getner, and nuke a parte therewith, and bait with 
ic. 

Koch and Dace. 
From the tenth of March to the-tenth of May is the 
fpawmng time for Roch.ind Dice. 

A PaHe for Roch, Dace and Chub. 
Fins Ma.uhct, old fat Cheek- of the rtrongefi, 
Rufty Bacon, hcarcn r»i-.fc Hi i Mortar, and mo Wen 
it with a l;trlc Branny, and colour it wuhTurmcrick 
or Catnbo««2j 0 r red Vermillion. 

Exits. 

t. Taketheflefliof a Rabbir, or a Cat cutfroall, 
and B: an flower, andlor^anrof that other tbw- 
en mix thefe rogrrher, and put to them tirher Su- 
gar or Honey (but I judge Honev the Ik ft) beat 
thefe together in a Mortar, or fouttimes work thetn 
In your hands, (being very cteifj then make it in- 
to a ball, but vou muft beat it fo long, till it be 10 
tuff, that it will hang upon the hook, yet not too 
hard neither, that you may the better dougb-knead 
whh your Parte a little white, or yellow wool , if 
you would have this Parte keep all rhe Year, rheo 
mix will* it Virgins- Wax and Clarified Honey, and 
work it together with your hands before the fire, 
then make it into balls, and it will keep all the Year. 

2. Aio- 



2. Another. 

Take an handful or two of the beft and biggeft 
Wheat you can get, boyl it in a little Milk (as Pur- 
mcry is bovled till it be foftjand then fry it very !ea- 
furely, with Honey, and a little beaten Saffron dif- 
folvcd in Milk j you wi I find it a choice bait, and 
good I think tor any Fifh, efpccially of Roch, Dace, 
Chub and Choyen. 

3. Anothtr. 

The Tendereft part of the Leg of a young Rab- 
bit, Whelp, orCatlin, as much Virgins- *-ax, and 
Sheep* Suet, beat them in a Mortar rill they are 
well incorporated, then wkh a little Clarified Ho- 
ney, temper them before the fire into a pa/ie. 

j 4. Anothtr. 

\ Shecps-Kidney : Suet, as much old ftrong Cheefe, 

; fine flower, or Manclict \ beat it into a parte, and 
fofttn it with Clarified Honey. 

J - 5. Another, 

i Sheeps- blood, old Cheefe,. fine Manchet, Clari- 
fied Honey ; make all into a pafle, as before. 

6. Anothtr. 

Cherries, Sheeps-blood, Saffron, fine m**.*-.. 
!**t" : n ■■ tic.. - « >yr 

an mm a puc, m uctui«> . »«*u may add to 
jnyof thefe, or other paftes, CocaUs hdU, Afftc 
jatida > Oyl of Polypody of the Oak, the Gum of 
Ivydiffolved f judge there is vertue in thefe Oyls, 
bnt efpccially in the Gum. 

7. Anothrr. 

Pull off the Scale from a boylcd Prawn or Shrimp, 
bait the Hook with it, and it is an excellent bait 
for Roch, Dace, and Bleak. 

8. Another.' 

Bean-flower, Honev, and rhe white of an Egg v 
made up jnto a parte, is an Excellent and long Ex- 
perienced bait for fmallfifh, Which if they once 
ttfte of, they will never forfakc till death. 

9,. AnO' 
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9> Arotbtr, 

Gentles, of which kind, the beft are thofe that 
are bred upon a Cat. becaufc they are quickeft and 
livefieft. 

it you put fome Gentles Into a box, where Ver- 
mition hath been, they will live in it two cr three 
dayes, and will become of a very tranfparent co- 
lour, and keep foin the water v/hen you fifh with 
them. 

When you fifh is a Quick Scream, a long C^uill or 
Float is belt. 

But in an Eddy or flill ftream, the fhortcr the 
^oill or Float is, the better. 

When you fi'fli at the well boats, or at the bank- 
fide, be there at rulf Ebbing water, and fifli upon 
thofe well-boats that Jyeneareftto the ftiore,* till the 
water falls away from them, then go to the outer- 
nioft Boats. 

Some of the well-boats do ftieer to and agaw 
from the place where yor.r Ground-bait lyeth> to 
prevent wnicb, and that you may alwayes fifh in the 
that place where you have caft your GrouBd-bait, 
»0« mufthavc a Buoy to lie out, and then yon are 
fure to fifli righr* 

io- Another 

Dry Sheeps-blood in the Air upon a dry board, 
till k become a pretty hard dry lump, then cut it 
into fmall pieces for your u(e. 

it. Anoihtr, 

You fhall find in the Moneths of Junt f July, and 
Augufi, great quantities of Ant-flyes go to the Ant- 
hils , and take a great handful of Earth, with at 
much of the Roots of the Grafs as you can ; put all 
into a large glafs bottle, then gather a Pottle of the 
blacked Ant-flyes, but take heed you bruKc then 
not , Roch and Dace will bite at theft rlyes under 
water, near the Ground. 
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DiriflUis how to maty your Paflt. ■ 
Firft; n .' i or rhaads very clean, then get fome 
of the fine*. .Archer, of two or tnree days old, 
and cutaway \ii the crufl, then lay it In water, or 
Milk, tvmchis better, let it lye no longer than till 
it is fc*aked thorough, then fqueezc all the water 
yety well, then knead it in your hands very well, 
with a little bit of fweet butter to make it flitf, co- 
lour it with Vermillion, if you make it over night, 
keep it in a wet Linnen Rag, all the water being 
wrung out of it; io the kneading fcrape a little old 
Cheefe among it. 

Ha* to Bdt with Gtntles. 

Put your Hook through the middle part #f the. 
Gentle, and no more, then he will live longeft 5 l 
mean through the flcin and no more ; but if yon 
could get fome Oyl of Ivy, that is rightly taken from 
the Tree in the Moneth of Mtj t and caft but two 
drops of it among the Gentles before you ufe them, 
you would have fport beyond expectation. 
Whin to drag upon the Ground, and wbtn not. 

When you fifli in a quick Stream drag a Cufh 
length, or more. - 

Alfo when the water is not clear, but of a white or 
clay colour, and if you put a little piece of Scar- 
let a little above the Hook, the fifli wHl fee the bale 
the better. 

Sometimes when you are at the fport the Wind 
arifcth.and makes your Float dance upon the waves, 
then always oblerve, and watch well the motion of 

81 under mttTy * nd not thc t0 P of > our 

Jk fi V D / n * Icr *Mpp1«g for Bleaks and Dace 
WnMfcy-flic, but he put on a Gentle upon the 
Hook beiides, and he had excellent fport. 



Carp 



Carp and, Tench. 



Ba/f. 



Carp will take a red Worm dipi ttf Tarr, 
/ % at the bottom. toA 
. .^Mal^ower, old c^Ve Checfc, Wr^J> 
iwv Rees temper thefe togerher with a htt e wa- 4 
SWSSSS thbk Milk is far betterj colour it 
whhW, and put as much upon the Hook* as . 
the bignefc of a large Hafle-Nur. ^ 

Bait the place where you intend totfilh. very 
weH oversight with Grains and Blood ; the next 
P^nbgveTy early fifh him with awelltcoured 
'* £^o?m-, or the ^aftc We 

you may dipyourwormin Tarr, and try what 

f ^^oofcth the deepeft and Oilleft pUcesin 
t pondsaod «i -en, and fo dot . the Tejch, and alfo 
|V, ' #eetf weeds, which he loves exceedingly. . 

W^mrh ibtEvtning tbt Alt, &fains t ad tlool . 
W: %Wtllmi*td With* is Baitvvy gm- .... 

rmK AiA ' and Pace to prqart, 
: *%Wmto itrtbt Mr* at tbtfitv* m 4«, . . 

for Corf i^cb and Pact fine . 
fkmtltttte wilMfSpfrttnt to Vine. 
WtttkttCvh Ulfhi bait the k*tftttd wrAJ>t». 
rftiTtH 'mtbtCaM, tbt Pajlt ihtfft: . , : 
.• • - - - :*.. .. 

->'Cbub, Pike; and Brum ■■■'^.r, '■ 
the Pike'&cofes Sandy, or Ctay gnwii £ ««! 
Pools ful of Fry* the Bream loves a gentle Jream, 
oroaddi part of the River, ihe Ctaub lovci 
the famegrouod and Spawns la my* ■ Q?c 
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One who was the bed trouler of Pikes in Eng. 
Und, ufed always to troul with a HanJc-Rod twelve 
Foot long, with a Ring or wyre in the top of his 
Rod for his Line to run through, within two foot 
of the Rod there was a hole to put him in a winder, 
to turn with abarril, to gather up his Line,and loole 
it at his pleafure •, this was his manner of trouling 
with a fmail Fifli. 

There are feveral other ways to take Pikes , 
there is a way to take a Pike, which is called the 
Snap, for which Angling you mull have a pretty 
ftrong Rod, for you mult Angle with a Line no 
longer than your Rod, which muft be very flrong, 
that you may hold the fifh to it ; your Hook muft 
be a double Hook, made of a large wyre, and Arm* 
ei with wyre one or two links long ; you mufl 
bait the Fifh with the Head upwards, and the 
point mult come forth of his fide a little above his 
vent. 

In all your baitings for a. Pike, you mufl enter 
the Needle where the point comcth forthj fodravt 
your Arming through, uitil the l ook lyeth as yon 
think fit, then make it faft with a thread to the 
wyre, butfirft tye the thread about the wyre, o» 
thcrwifc the fifh will flsip up and down, fo fall to 
work : The bajc mufl be a Gudgeon, a /mall Trout 
ftoch, or Dace. 1 ,.<,:-• 

Now I will pawn my Credit, that I will (hew a 
way, either la Ware, Pond, or Rjv.er that fhall take ■ 
more Pikes than any Trouler fliall do by Trouling \t 
and it is this. . 

Firfttakea forked ftick, a line of twelve Yard* 
long wound npofr it, »t the lower end leave 4 
Yard ,to tycr, either bunch of . fliggsY or a 
Bladder^ to Eu!>y up she Fifh, to carry the bait, 
from thc.Giound, that the fifh may fwim clcaty, 
the bait muft be alive, either a .(mall Trout, Qudtt'' 
on, Rocb, or Dace, the forked Hick mult hair- 
flicoothc oik fide , of the fork to put the/" . r.Jm 
<• F * 
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One who was the bed trouler of Pikes in Eng- 
land, ufed always to troul with a Haile-Bod twelve 
Foot long, with a Ring orwyre in the top of his 
Rod for his Line to run through, within two foot 
of the Rod there was a hole to put hlra in a winder, 
to turn with abarril, to gather up his Line,and loofe 
it at his pleafure •, this was his manner of trotiling 
with a fmall Fiffa. 

There are feveral other ways to take Pikes , 
there is a way to take a Pike, which is callcd-.thc 
Snap, for which Angling you mud have a pretty 
flrong Rod, for you mud Angle with a Line no 
longer than your Rod, which muft be very Along, 
that you may hold tfce fifh to it ; your Hook muft 
be a double Hook, made of a large wyrc, and Arm- 
ed with wyre one or two links long s you muft 
bait the Fifh with the Head upwards, and the 
point muft come forth of his fide a little above his 
icnr. 

In all your baitings for a Pike, you muft enter 
the Needle where the point cometh forth, fo draw 
your Arming through, until the l ook lyeth as yon 
think fit, then make it faft with a thread to the 
wyre, but firft tye the thread about the wyre, o* 
therwife the fifh will fltip up and down, fo fall to 
work ; The baft muft be a Gudgeon, a /mall Trout, 
Roch, or Dace: . «, : • 



way, either in Ware, Pond, or Rjv.er that (hall ta^c 
more Pikes than any Trouler flull do by Trouliog y 
and it is this. " .* - - 

Firft take a forked flick, a line of twelve Yards 
long woond . upotv it, at the lower end leave 4 
Yard .to syet, either t, bunch of ,,fliggs, or a 
Bladder^ to Eui>y lip the Fifh, to parry the bait 
from thciGround, that the fi(h may fvvim dear, 
die bair muft be alive, either a fmall Trout, Gudgfr' 
en, Roch, or Dace, the forked Hick mult |\ai* 
flit on the one fide of the fork to put the/ 




Credit, that I will (hew a 



that the live fifh may fwim « the gauge you fee the 
fifh to fwim at, that when the Pike takes the bale, 
the Pike may hare the full liberty of the line fo 
hisfecd-4 you may turn as you pleafe of thefcloofc 
in the Pond or River all day long, the more the bet. 
ter, and do kin a pond-wind : the Hooks muftbt 
double Hooks. ... 

TiBait the Hook 
Take one of the Baits alive ,and with your Needle 
enter the fifh within a ftraws breadth of the fill, fi> 
put the Needle in betwixt the Skin and theFlfn jthen 
draw the Needle out of the hindermoft fin* drawiw 
the Arming through the Fi/h, until the Hook, come 
to lye clofe to the body, but I hold it better, if it be 
Armed with wyre, to take off the Hook,iod put the 
Needle in at the hrodermoft fin, and fo come forth 
at the Gill, then put on the Hook, and it will hurt 
the live Fifh the kfe* fo knit the Arming with the 
live fifh to the line. 
■> Dut I judge the baiting with a live fifh is done fir 
better* as it is dose, baiting with a Mine w to fifh 
fbr 7 * Trout. 

ARodmlvi foot long, and a ring ofwipt, 
A winder and Birr U will help thy dtfirfi 
fn\illing a Piltt : but the forced Md^ 
With a. flit and a Bladder , and the other jf« 

.trick? 

Which m Artift call Snaf t with a Gotje or t 

Will, kill two foront if thou have any luc$. 

Chub takes a black Snail -about AuguH ; and for 
a Bait, take the fourth Receipt preferred for Rocd 
and Dace, bat colour it with Saffron; or Gambogtsi 

\jhe Pike In the month of March, before which 
^dt is good fifhing for him, butafter March it ii 
' Hilt the middle of Man s A 9mUh arari 

bait, 
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bait, a pole for trouling fhould be eleven foot long, 
for the Snap twelve foot. 

when you troul, the head of the fifh mull be 
downward at the bent of the Hook, but when you 
Snap, the head mufl be upward « the Shank of the 
Hook. ;• ,j 

If you fifhat a Snap for a Pike, give him leave to 
run a little be/ore you ftrike, and then ilrikcthc 
contrary way he runs. 

If you fifh with a dead bakfior him, take thisas a 
mofte*ceUenconc. 

Take a Mioew or yellow Frogg, a Dace or a 
Koch, and having diffolved fome Gum. of Ivy in 
Oylof Spike, anoiot your bait therewith, and aft 
it wherethc PJkes frequent* and when it hath lain 
a little while at ehfcbbttomi draw it up to the top, 
and fo op the Stream, and if pikes are in the place 
where vou fifh, yon will quickly perceive tntm to 
fallow it with much eagernefs. 

The Perch tevech j gentle ftream, of a reafonable 
depth, fddomfhaliow. 

Saits* ■■ ■ 
Mh bait is moft oommonlwa red knotted worm 
otaMincw. .:j • 

r. Another, 

Make a bait with the Lirer of a Goat,aod bait your 
gook therewith. • 
3. Another* 

Take yellow Buttcrflycs' and Gheefe made of 
wars milk, ofi each half an ounce, of Opoponax 
*e weight of two : French Crowns, of Hogs-blood* 
half an ounce, Gtibanumi as much j pound them »\ 
well* and mix them together, pouting upon them 
fted Winej and make thereof little bailsmen as you # • 
Jfc to make Perfumes Jdco, and dry them in- the 
Hade; . -,, ; 
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4. Another* 
To bait jour Hoo^with alive Mlnew, when 
joh Fijb for a Trout^ or Perch with a 
Running Lint. 
Firft put your Hook In at his Mouth,and out at h 
gill, then having drawn your hook 2 or 3 laches I* 

.ynd or through his Gill.put it again into his Mouth, 
and the point and Beard out of his tail, and then ty 
the Hook and his Tayl with a white Thread, which 

. wilt make it the sptcr to turn quick in the water jthen 
pull back that part of the Line which was flack, 
when you put your Hook into the Mouth the fecori 
time, I fay, pull that part of it back, 16 that it 
(hall fallen the Head, that fo the body of the Mine* 

t fhallbCalmoft flraight on the hook-, then try how 
it will tornby drawing it erofs the water, or again 
theSream, and if h do not turn nimbly* then turn 
the Tayl a little to the right or left hand, and try a- 
jain till it tarn quick, for if not, you are in dingtr 
to catch nothing, for know that 'tis impolfible it 
mould turn too quick ; but if you want a Mtaew,thei 
a (mall Roch j or Stickle-back, or any cnhcr frnal 
Fi(h willferve as well j If you fait your Mlnews yoi 
may keep them threcor four days fit for ufe, or lon- 
ger j Bay-Salt is beft. 

3. Another. 

To Bait with a Lob-wom, tofifk for a Trout or Pew 
with a Running line, with a Swivel, 
Suppofe it be a big Lob-worm, put your Hook, 
into him above the middle, then draw your Worn 
above the Arming of your Hook, enter your Worn 
at the Tayl end of the Worm, the point may com 
dut toward the Head, and having drawn him abon 
the Arming of your Hook, put the point of yew 
Hook again into the very Head of the worm, till 
come to the place where the point of the hook fir 
came out, and then draw back that part of the worn 
that was above the Shaoker Arming of the Hook 

Ao| 
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Sxperimetots. 

And fofifh with it, you cannot Iofe above two or 
three Worms before you attain to what I dircft 
you, and hiving attained it, you will find it very 
ufeful, for you will run upon the ground without 
tingling, but you mufthavea Swivel. 

Trout. 

The Trout loves fmall purling Brooks, or Rivers 
thatare very fwift, and run upon Stones, or Gravel, 
he feeds while he isin ftrcngth in the fwi fee ft ft reams 
behind a Stone, Log, or fome fmall Bank that 
(hooreth into the River, and there lyes watching 
for what comes down the Stream. He fpawns about 
Qttobtr. 

Baits. 

1. You fhall find in the Root of a great Dock, a 
white Worm with a red Head, with this Worm fifh 
for a Trout at the bottom, he lies in the deep, but 
feeds in the Stream. 

a. Another. 

Healfo takes very freely a worm, called a Brand- 
ling, of which fort the befl are found at the Beargar- 
den, amongft the Bears Dung. 

An. univerfal Bait make all manner of Fi(h t butefttci- 
ally Trouts, which hath been Experienced h> an anti- 
tnt Angler, and made by a Chymifi, in 1668. 
Take of the juice of Camomile two fpoonfuls, 
Oyl ol Spike four drams, Spirit of Vitriol one ounce, 
Dyl of Comfrey, by Mullen fix drams,Goofc-greafc 
one ounce -, Diflblve rhefe over the fire, being well 
mejted, let it ftand till it is cold, then put it into a 
Drang Glafs, and let it ftand three or four days be- 
fore you flop it up with a good cover made of parch- 
ment and Leather, and it will keep good for feven 
Years. 

Gudgeons. 

A Gudgeon fpawns in May, and fometimes in 
Afrit. " 
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Semtsand 

Bafts. 



Sxf&imtnU.' 



A Gudgeon takes nothing but a red knotted worm 
in a Horfe Dung hil. 

Barbel. 

The Barbel (as Gtfw U\ih) is one of thofe leather 
inouth'd Fi/hes, having his Teeth in his Throat. 

There are divers ways of fifhing for him, as with 
a Caflmg. Line offmali Whip-Cord, a I'lununet^nd 
a pair of final! drablcrs of Hair. 

Others fi/h for him with a ftanding>Line, either 
of Silk, or fomeBrafs wyre well kneaded, with a 
Plummet of one, two, three, or four ounces, ac- 
cording to thefwiftnefs of the ftream, and a pair of 
crabbers, as before. 1 

Some fifh for Barbel wirh CafHng-Lincs, as at 
London-Bridie a Plummet of one pound and half, 
and a pair of drabbers. 

There is yet another way (though againft* the 
Statute, and forbidden by the Court of Aldermen J 
and that is by fcratching with Hooks without 
Boards. 

• Baits. 

k His baits a green Gentle, ftrong f.heefe, feme- 
times a Lob-worm, and fomctimcs a piece of pickkd I 
herring. 

Eds. 

To reckon up the feveral ways of taking Eels, 
were »lmoft,lf not altogether hnpoffible ; and there- 
fore I (hatt only tell you how the Anglers here in 
■Londm xtSt e them. 

■ Take a (hooting line, ofio, 12, 14, id, ov 20 
hooks- as many, andasfewas you pleafe} and tt.^ 
cannot but be an excellent wav,cither in Pond, River I 
or Moat. 

The manner of making it is very well known to 
ajl thofe that fell Hooks and Kifhing-Tackle \nCwk 
la Utty where you may buy them ready maSc. 

r 

Baits. 



Baits. 



, His bait is green Gentles, ftrong Cheefe,. Lob* 
warms, pickkd Herring, powdered-beef, or per- 
iwinkles. 

Your Plummet muft be three pound, or 5 pound 
I and a half of Lead. 

Brum. 

The Bream loveth a red worm, taken, at the root 
of a great Dock, it Jyeth wrapt up io a knor, or 
I round clue. He chufcth the fame waters as the Pike. 

Salrr.cn. 

The Salmon loveth large fwift Rivers, where it 
j ebbs and flowes - y he fpawns at the latter end of the 
Year. 

To fijb for Salmon. 
The firft thing you muft gain, muft be a Rod of 
fome ten foot io the Aock, that will carry a top of 6 
foot, ftiflf and ftrong, the reafon is, becaufc there 
muH be a wyre Ring at the upper end of the top\ 
for the Line torunsfcrough, that you may take upl- 
and loolethe Line at your Pleafurc, you muft have 
the winder within two foot of the bottom of your 
Rod, made tor rife manner expreft, with a fpring, 
that you may put it on as low as you pleafe. 

The Salmon, fvvimmeth moft commonly in the 
midft of the River, in all his Travels he dcfircs 
to fee the uppermoft part of the River, travelling 
on his journey in the heat of the day, he muft take 
a bufh, if the Fifher-Man efpye him, he goeth at 
him with bis Spear, and fo fhortneth his Journey. 

The Angler that goeth to fifh for him with a Hook 
and Line, muft Angle for him as nigh the n.iJdlc of 
the water as he can with one ofthefe. 

Baits. 

Take two Lob worms, and put the hook fonear 
through tne middle of them, that the four ends 
may hang of an equal length, and fo Angle as necr 
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the botrom as you can, feeling your Plummet run on 
the ground, fomc 1 2 Inches from the book. 

you Angle for him with a Flye fwhich he wjjj 
nfe at hkc a Trout J the flye mud be made of a 
large hook, which hock muft carry fix wings, or 
four at cbe kali ; there is judgment in making thefc 
Hycs. 0 

The Salmon will comear a Gudgeon in the man- 
ncr of a Trouling Line, and cometh at it bravely, 
which is fine Angling for him ; you muft be furc 
your Une be of twenty fix, or thirty yards long, 
that you may have your convenient cime to turn 
mm* orelfcyou are in danger to lofc .him, bur if 
you turn him, you arc likely to have him, all the 
danger is the running out,both of Salmon and Trout. 

You muft forocaft ro turn the fiO) as you do a 
wild hprfe, either upon the right or Left hand, 
and wind up your Line as you find occafion in the 
finding the fifh to the fhoar, having a large Land- 
ing hook to take him up. 

Clofe to the bottom, in the midft of thtmttr, , 
I filb'd jor a Salmon, and thin 1 caught her. 
Wi Plummet twelve inches from the large book, 
7m Lob-warms hung tqual, which (1st ne're iorfeohx 
Nor ytt the great hoo^, rritb the fix winged Flye, 
Ana {he matys at a Gudgeon moll furioufly. 
Mf (irong Line was jitft twenty fix yards long , 
Igave him a turn, though l found him strong. 
I wound up my Line, to guide him to Shoar, 
The Landing booibelpt much, but the Coo(erv nort. 
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Sxperiments. 

Tbmmstf tht VUts that an uftd in Angling: with 
the tims when tbty ait in Stafon, and wbattbi to- 
dits and mngs art made of. 

1. A Stone Fly, which is In feafon in April, the 
l\. body of it is made with black-wool, made 
yellow under the wings, and under the Tayl j the 
Wings are made of a Mallards Feather. 

2. A ruddy Fly is in feafon in the beginning of 
May, the bodv is made of red wool wrapc abouc 
with blue (ilk/the wings arc made of the wing of a 
Drake, an3 a red Hackle. 

a. The yellow or greenifh fly, in feafon in Maj t 
made of yellow wool, his wings made of red Hac- 
kles, and the wing of a Drake. 

4. The Dun fly is fomctimes of Dunwool, and 
fometimes black, in feafon in March ; his wings 
made of Patrldgc-fcathers •, black Drakes feathers* 
and the feathers under his tayl. 

5. The black fly in feafon in<M*y, made of black- 
wool, and wrapt about with Peacocks Tayl, his 
wings the feathers of the wings of a bro^vn'Capon, 
withthe blev feathers in his head. 

6. The fad yellow fly, in feafon in June, made 
of black-wool, with a yellow Lifl on either fide 
the wings of'a Buzzard, bound with black braked 
Hemp. 

7. The Moorifh fly, in feafon in Jukt, made of 
dufkifh wool, the wings the black male of a Drake. 

8. The tawny fly, good till the middle of Junt y 
made of Bears.wool, the wings made contrary one 
againft the other of the whitifh Male of a wild drake. 

o.Thc Wafp fly, io/cafon in/i/r, ma^erf black- 
wool, wrapt about with yellow Silk, the wings of* 
Drakes feathers, or Buzzards. 

10. The Shell fly, good in the middle of June, 
made of greenim wool, wrapt about with Pearl of 
a Peacocks tayl j the wings of a Buzzards Feathers. 

F 5 w. The 
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J**"* ^MaferftheUackdMkfe withabS 

Cr, 1 ,!; , fflldc <? 8rertifli coloured 

Cruel, .* , Vfillow^colour, and darken it innioft 
Jtaces with waxed Silk* or Ribb'd with* black hair, 
*fa*ef them MbW with Silyer threaded 

SSTSS ,M you fce thc FIy 10 ha?c 

i*. The Oak-Fly the body made of Oranee. 
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The Compleat Cook's Guide 
or Dire&ions for the Dref- 
fing of aU Fleffi, Fowl, and 
Fi£h, v both in the Englifi and 
French Mode ; with the pre-* 4 
paring of all manner ot Saw- 
ces and Sallets proper there- 
unto, Together with the 
making of all Sorts of Pyes, 
Pafties, Tarts , and Cufl> 
ards } with the Forms and 

- Shapes of many of them. 
With Bills of Fare, both for 
Ordinary, & Extraordinary, 

-in ' — 

f T rrft, cut your Limb into Pieces, and then fca- 
fon'it with Nutmeg?, Cloves, and Mace, and 
fome Salt with Currans, Rajfins of the Sun,and fwecc 
burrcr i and if you will eat it hot, when it is baked 
pur inf6me Yolksof Eggs, with Wipe- Vinegar, and 
Sugar beaten together* bfit if yp¥ #WI « cw>SW 
io no Eggs* onl* viMgarwdSvjgar. ^ 
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2. 7» jm \t a Rice Pudding* 
Take thin Cream, or good Milk, of what quad* 
thy you pleafc, boyl it with a little Cinamon in it, 
and when it hath boyled awhile rake out the Cina- 
man, and pnt in Rofe-water, and Sugar enough 
to make it iweetand good; then having yourRia^j 
Tcady beaten as fine as Flower, and featccd as Tome 
doir, ftrcwicio, till it be o! the thlckoefs of a 
Hafty pudding, then pour ic into a Difh, and feive 
it. 

%, To mafyCbiefe-Cafysthe Wfl vtay. 

Take two Gallons of New Milk, put into them 
twofpoonfulsanda half of Runner, heat the Milk 
little left then blood-warm, cover it clofe with a 
Cloath, till you fee the Cheefr be gathered, then 
with a fctimming-difh, gently take out the Whey, 
when you havedreyu'd the Curd as clear as vou can, 
put it into a Sieve, and let it drain very weft there -, 
their tot wo quarts of Curds, take a quart of thick 
-cream, a pound of iweet buttcr,twelve Eggs,a pound 
and halfo/ Currans, a penny worth of Cloves, Nut- 
megs and Mace beaten, half a pound of good Sugar, 
a quarter of a pint of Rofc-water > mingle it well to- 
gether, and put it into Puff pafle. 

To make an Efi-Pyt, ot Minci'Fyt of Eggs. 

Take th< Yolks of two dozen of Eggs hard boyl- 
cd, Hired hem, take the fame quantity of Beef- 
Suet, half a pound of Pippins, a pound of Cur- 
tans well wafut apd. dry *d> half a pouad of Sugar, 
apenny-wortl. of beaten Spice, a few Carraway-fecdi, 
t little Candiea Oraage-peel fhred, a little Verjuice 
and Rofc-water , fill the coffio,and bake it with gen- 
tle heat. 

$■ 7a carbonado Mutton. 
Broil a Shoulder, or Breafl of Mutton, then fcotch 
them with your Knife, aid flrew on Minc'd 
Thyme and Salt; and a little Nutmeg j when they 
ave broiled, Difh them up : The fauce is Claret- 
wloc boyled up with two Onioo>, a little Camphire 

and 



CdohfGmdei "9- 
andCaperswlthalittlc Gravy, GaroWd with L«- 

CuSand colour your brwthwithbruifcd Pruans. 

7. To make Buty-Bread. 
Take half a peck of Flower fine, two Ounces of 
tmrifeA two Ounces of Coriander-feed, the 
SS^fallS * P^t of Ale-yeaft, with « 

i as will make it up imoa Parte, 
ffifSatengRoul-, 

it, and fllce it, then Sugar it, aod dry it in an Oven, 
and keep it all the year. 

8- To makf a di(h of Marrow- . 
Take a Pint of fine Parte, and roul it very thin, 
*1 TA^heMVrrow all as whole out of the bones 
£ C you k caJ andXe it into four quarters then 
SkeS and feafon it with a little Pepper, Salt, Su- 

ten fcrape Sugar on, and ferve them. 

Put creat ftote of Need Onions, with Currans 
Ja Raffins of 1 the Sun, both above and under the 

Pyc, and bake them. 
Take a Quart of SUecps-blood, and a quart ef 

roflether, ftir afl th s Liquor very well, then thicken 
K A bread, and Oatmeal finely beaten, 
tfeKe quantity, Beef-fuet finely M, * 

Marrow in little lumps, ^.VSLVihkBS 
meg, Clovw, mi Mace mingled with fait, i tote 
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fweee Marjoram, Thyme, and Penny-royal flir«d 
very well together, and miogle them with the othtf 
things, fome put in a few Currans, then fill them 
with clarified Guts, and boyl them very carefully. 
ii. To makt a go$d Spanifh Olio. 
Take a Rump of Beef, or fome of aBrifket or 
Buttock, cut it to pieces 5 a Loyn of Mutton with 
the Fat taken off, and a flefhly piece of a Leg of 
Veal, or a Knuckle, a piece of inter- larded Bacon, 
three or four Onions, or fome Garlick, and if you 
will, a Capon or two, or elfe three great Tame- 
Pigeons. Firft, put into the water the Beef and 
Bacon, after a while the Mutton, Veal, and Oni- 
on*, but not the Capons or Pigeons, only fo long till 
they arc boyled enough, if you have Gayswnqt 's 
put them in at the firft, tfeer they have been foak- 
ed with Aflies all night in heat, wafh them well in 
warm water, or if you have Cabbage, 'Roots, Leeks, 
;br whole Onions, pur them in time enough to be 
fiifficicntiy boyled. You may at firft put in fome 
crufts of Bread, or Venifbn Pye-Cruft, it mutt boyl 
in all five or fix hours gently, Iikeftewlng .' After 
it is well boyled, a quarter, or half an hour before 
you intend to take it, tike out a porringer full of 
broath, and put to it fame Pepp?ri and five or fix 
Cloves, and a Nutmeg, and fome Faffron,. and min- 
gle them well in it, then put rhatfnrp die Por, and 
let it boyl, orftew with the reft a , while, put in a 
bundle offweet herbs, Salt muft be put to it when it 
)% fcum'd. 

12. To (ltr»ytnifon. 
, If yon have much Vemfoni and do make many 
cold baked Mears,you may fteVa Dim in hafte thus, 
When it is flicetToutof your Pye, Pot, or Pafty, 
put it in your rtcwing-Difh, and fct on a heap of 
coils, wkh a little Claret Wine, afpriggor two of 
Rofemary,. half a dozen Clovcs,a little grated bread, 
Sugar and Vinegar, foltr it ftew together a while, 
then grate on Nutmeg, and Dift it up. 
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1*. To bnl « Ut 0/ Vul tni UCM. . ' 
Lard your Leg of Veal with Bacon all over, with 
alittle Lemon peel ambngft it, then boyl it with a 
niece of Middle-Bacon, when your Bacon ttboykd, 
at It innices,(eafon it with Pepper and dried Sage 
Sxt together, Difti up your Veal .with the Bacon 
round about itfend up with it,laucers of green fauce, 
fire* over it Parfley andBarbeirrles. 

.14. To miktfmmty. 
Take French-barlcy, and pick it, and wafh it, 
la V kin fteep one Night, then boyl It In two or ^ 
fevcral wateis, and fo cover it as you would do 
Whcattomakeitfwell, then take a auart of good 
Cream, and boyl it with a Race of Ginger cut In a 
pieces one blade of Mace, and half a Nutmeg all 
inonc piece, then put thereto fo much of the Bar- 
ley as will thicken it, and when It is almoft boyled, 
filr in a or z yolks ol'Eggs well beaten, and fo ftraln- 
ed with a few beaten Almonds and Flower, or five 
fpoonfulsof Rofcwatcr* then take ^out the whole 
feices and feafon yonr Furmety wkh fait, and fwcet- 
en it with fugar, and ferye it. 

15. lomattaFtg-Plb . 
Flea your Pig, and cnt it into pieces, and feafon 
It with Pepper, Salt, Nutmeg, and large Mace, lay 
into your Coffio, good ftoicof Ralfins of the Sun, 
andCurransi and fill It up with fwect Butter, fo 
dofe it, and ferve it hot. 

16*. TomaktA mm-FM'Pyt. 
Firft boyl your Neats Foot, and take out the 
bones, then pat in as much Beef-Suet as in quantity 
thereto, and fo mince them, then feafon them with 
Cloves, Mace, Nutmeg, Sugar, and Salt, and put 
it into your Coffin with fome Barberries, Currans, 
and Ralfins of the Sun, tlwn bake it and always 
ferve It how 
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17. S nah an Orangado fju 
Makeahandfomc thin «offin, and hoe butter • 
Pafte, flice your Orangado, and put over the bot- 
tom of it, then then take Tome pipplns,and cut every 
one into eight parts, and lay them in aHb upon tke 
Orangado, then pour fomefyrup of Orangado, and 
fugar on the top, and fo make it up, and bike it, and 
fenreit up with fugar fcraped on it. 

18. To ma{t a Vorl^Vyu 
Boyl your Leg cf Pork, feafon it with Nutmeg, 
Pepper, and Salt, and bake it fire hours in a round 
Pye. 

1 9 To mafy a Tricacit of VuU 
Cut your Veal in thin dices, beat it" well with a 
rowling-pin, feafon it with Nutmegs, Lemon, and 
Thyme, fry it (lightly in the pan, then beat two 
Eggs, aod one fpoonful of verjuice, put it into the 
pan, ftir it together, fry it, and *ifh it. 

20. To maty aQuine-Pyt. 

Take a Gallon of Flower, a pound and half of 
butter, fix Eggs, thirty quinces, three pound of 
Sugar, half an ounce of Cinamon, half an ounce 
of Ginger, half an ounce of c loves, andRoft-wa- 
ter; make them into a Tart, and being baked, ftrew 
. on double refined fugar. 

21. 7j«4 Gooftbwy fooU 

Pick your Goolbcrrics, and put them inro clean 
water, and boy) them rill they be all as thick that 
* you cannot difcern what it is, to the. quantity of a 
quarc, rake fix Yolks of Eg^s vwcll beaten with 
Rofc-water, before you put in vour Eggs, feafon ic 
well with fugar, then ftrain your Eggs, andlmhem 
boyl a while, put it in a broad difh, and let it Hand 
till it is cold, and ferye it. 

22. 1o mafy a Tart of Grm-Piaft, 
Boyl your Pcafe tender, and pour them out inro 
a Cullender, feafon them with Saffron, Ssilr, fwect 
butter and Sujjar, theu clofc it, and let it bake al- 
' moft an hour, then draw it forth and Ice it, put in 

a littk 



a little Verjuice, and fhakek well, then fcrapeoo 
fugar, and fcrve it. 

Souceao Eel with a handful of Salt, fpht tdown 
the back, take out the Chine-bone, feafon the w 
with Nutmeg,Pepper, Salt, and fweet ««£mi« c £ 
then lay a pack tnread at each end, and the middle 
roul up like a Collar of Brawn, *enbovl U in wa 
ter, fait and vinegar, a blade or woof Mace, »d 
half a fUceof Lemon, boyl it half an hour, . keep 
it in the fame liquor two or three dayes, tnen cw 
it out in round pieces, and lay fix or 
withParfley and Barbcrries,and ferve u wlthviuegar 

in fauccrs. 

Take a quarter of a pound of the beft Jwjn- 
Almonds, 2nd put them in a little warm water to 
blanch them, then beatjhem wether m a Moruf 
with thteeor four fpobhfuls of R^J^E 
fwceten them with fine fugar j then take Bacon that 
is clear and white, and hold it upon the j-MJ 
Knife againft the fire, till it hath drop 1 uffic ent 
quantity, then ftir it well together, and put It into 
the parte, and bake it. 

2 5. To mak! m Vmblt-pyt* • 

Lay Beef fuet mincM in the boiwm of the pyc, 
orflices of Inter-larded Bacon, and cut the urn 
bles as big as a fmall Dice.cut your Bacon in the fame 
Form, and feafon it with Nutmeg, Pepper and Salt, 
fill your pyes with it, with dices of Baco Mg*J 
ter, clofc ft up, and bake if, Liquor « :w«h Claret, 
Butter, and dripped Thyme,and fo fctve it. 

26. TO kttp AfOAUgUS, . 

Parboyl your Afparagus very ^g^g 
into clarified Butter, cover them withlt, nd when 
the Butter is cold, coverthem with Leather, 1 naa 
bout a Moneth after refrefh the Butter, »*fg 
put it on them again-, then fet them underground, 
being covered with leather. ^ 
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37. *T$ roafi a Haunch of Vtnifon.- 
If your Venifon be fofoned, you muft water it, 
and /lick it with ftiort fprigs of Rofemary i let your 
ftuce be Cliret wine, * handful of grated Bread, 
Cinamon, Ginger, fugar, a little vinegar 5 boyr thefc 
up (o thick, as it may only run like batter - y it ought 
to be fharpand (wet : Dilh up your Meat on your 
Sauce. 

id. To Carbonado Hens, 

Let your Sauce be a little White-wine and Gravy, 
half a dozen of the yolks of hard Eggs minced, boyl- 
ed up with an Onion, add to ir grated Nut»neg;rhic- 
ken it up with the yolk of an Egg or two,with a ladlo 
full of drawn buttcr;Diflj up your Hens, and pouro- 
ver your fauce, drew on yolks of Eggs minced, and 
garni/hit wirh Lemon. 

29. To fry Artichoafy. 

When they are boyled and fliced fitting for that 
purpofe, youmuft hjve your yolks of Eggs beaten 
with a grated Nutmeg or two ; when your pan is 
hot, you muft dip them into the Yolks of Egg*, 
and charge your pan when they arc fryed on both 
fides, pour on drawn butter j And if you will fry 
Spanish Potato's, then the Sauce is, Butter, Vine- 
gar, Sugar, and Rofe water i thefc for a need may 
icrve for fecond Courfe Dirties. 

50. Tomsk* aHedge-Hog-Pudding, 

Put fome Raifins of the Sun into a, deep wooden 
Difh, and then rake fome grated bread, and one 
pint of fweet Cream, three yolks of, Eggs, with 
two of the whites, and fome Beef-fuet \ grated Nut- 
meg and Salt, then fivectcn \t with Sugar, and tem- 
per all well together, and lb lay It Into the difh up* 
oa the Raifins, rhentyea Cloath about the dim, 
and boy! it in Bcef-broath, and when you take it up 
lay it jo a pewter Dim, with the Raifins upper- 
port, and then flick blanched Almonds rery thick 
Into the pudding, then melt fome Butter, and pour 
H upon the pudding, then flrcw fome fugar about the 
dim, and fcrve it. ?i« ft 
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31. To(lf**LtgtfL*f»1>' 
Cut it into pieces, and put it into your ftewing- 
oao, being firft feafonedwith Saltand Nutmegv and 
as much Butter will flew It, wjth Raifins of the 
Son. Currans and Goofberiiesj when it is ftcwed, 
Se a Caudle with the Yolks of two or three 
E£rs, andfome Wine-vinegar and fugar beaten to- 
gether, and put it into your Meat, and flew all a 
little longer together; then di/h it, ftrew fugar on 
the brims and fcrve it hot. 

92. To bakt a Piety"- 
Boyl your Pickerel,and pall out the ribs and bones, 
then iut it into your Parte, and feafonitwith pep- 
per artH falt.and put in fome butter,, and raifins ol 
die Sun, and fo bake it. 

a?. To mk! * Haggtfs-Puddtng. 
Take a fat Haggcfs, parboyl it well, take out the 
kernels, fhred it faall, and temper it with a hand- 
folor two of grated Mancheti then take three or 
four Eggs well beaten, Rofe water, Sugar, Cloves, 
Nutmeg, Cioamon. and Mace finely beaten, currans 
and marrow good tore i temper them altogether 
with a quantity of Cream, being firft moderately fca- 
foncd with Salt. . ■ 

34. 7a tnakfadilb'of Meatrwb Htrbs. ■ 
Take Sivcs, Partly, Thyme, Marjoram, and 
roaft three or four Eggs hard,and<a quantity of mut- 
ton-fuet, beef or lamb, chop them fine altogether, 
and feafoaii with Cloves, Mace, Ginger, fugar, and 
Cinamon, and a litclc fait, then fry them with alit- 
tle fweet butter. 

3$. To m&ki Cmm 0} Ege*> 
Take one quart of Cream, and boyl it, then beat 
four whites of eggs very well with two fpoonfuls of 
Rofc-water, when the Cream it boyled enough, take 
itoflf the firc,and when it is cooler in the eggs with 



a little &lt, then garnlfb your difh wdth fine fugar 
fcraped thctcon^d fefve Ualways cridforaclofing 
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' $6. ToBifyafine Puddingina dijb. 

Take a penny white-loaf, and pare off all the 
croft, and nice it thin into a dim with a quart of 
Cream, and let it boyl over a Chafing-dlfli of coak, 
«nthe bread be almoft dry, then put in a piece H 
fwect butter, and take it off, and let it ftandin the 
dim till it be cold, then take the yolks of three 
Eggs, and the quantity of one with fome Rofe-wa- 
ter and Sugar, and ftirring them all together, put 
it into another di(h well butterM, and bake it. 
. 37> To boyt Scollops, 

Firft boyl the Scollops then take them out of 
the fhells, and warn them, then dice ihem, and 
fealon ihem with Nutmeg, Ginger and Ciriamon, 
and put them into the bprtom of your fticls again, 
with a little Batter, White- wine, Vinegar > and 
gratedbread, let them be broyled on both fides ; if 
-they are (hat p, they muft hare Sugar addedtcTthem, 
for the Fifh is hifcious, and fweet naturally ; there* 
fore you may broyl them with Oyfter-Liquor and 
Gravy, with diflblrcd Anchovies, minced Onions 
•fid Thyme, with the juice of Lemon in it. • , 

■ 3*« Toboyl wild-Ducks. 

Firft half Roift them, then take them off, and 
put them in a /hallow bread pan that will contain 
them, with a pine of claret-wine, and a pint of 
fjrong breath, a dozen of Onions cut in halves, a 
Faggot or two of fweet Herbs, with a little whole 
Pepper, and fome flices of Bacon ; cover your 
pan, and let them ftovc up, add gravy to part of 
the Liquor, at leaft fo much as will ferve to Difli 
them ; Garnifhthem with Bacon and Onions if you 
pleafc. . 

3P. To maty t Vinifon-PtBy. 

When you have powdered your Haunch of Ve* 
niton or the fides of it, by taking away all the 
bones and fincwi, and the fkin or fat, feafon it 
with Peppier and Salt only, beat it with your Rol- 
ling- pin, and proportion it for the Party, by taking 

away 
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away from one part, and adding to another, your 
oafte being made with a peck of fine Flower, and 
about three pound of butter, and twelve Eggs, 
work it up with cold water into a ftiff pafte as yon 
can, drive it forthfbryour pafty, let it be as thick 
as a Mans Thumb, roul it up upon a routing, pin, 
and put under It a couple of fhcets of Cap-Paper 
well flowered, thenyour white being already mine- 
ed and beaten with water, proportion it upon the 
pafty to the breadth and length of the Vemfon, 
then Jay your Vemfon in the (aid white, waft it 
round witn your Feather, and put on a border, fea- 
fon your Venifon on the top, and turn over your 
other leaf of pafte, fo clofc up your Pafty j then 
drive out another border for garnifhing the fides up 
to the top of the pafty. fo clofc it together by ^thc 
roUinfrptn, byrollingirup and down by the fides 
and enfe and when you have flourhWd your gar- 
riming, and edgM your pafty, vent it at the top, 
(ti It in the Oven,and let it have 4 or $ hours baking 
atthe leaft, and then draw it. 
'j- 49. lomhti Dmfon-tart. 

, Take Damfons, and fcethe them in Wine, and 
flraio them with a little Cream, then boy 1 your ftuft* 
over the tire till it be thick, and put thereto fugar, 
einamon, arid ginger, but fet it not in the Oven af- 
ter ; but let your pafte be baked before. 

4t. To ru$ a Kibbtt with Oyfltrs. 
Wafliyour Rabbet, and dry it well, then take 
half a pint of Oyftcrs, warn them, and wipe them 
clean one by one, and put them into the Rabbets 
belly, a couple of Onions fhred, whole Pepper, 
large Mace i two or three fprlggsof Thyme, fow 
up the belly and for the faucc, aswfual, the liver 
and partly* and a hard Egg, flired them together, 
and beatfome butter thick i put into the dilh, and 
ferve it. 
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42. ItHmColUpsofBtif. 1 
Take of the buttock of beef chin nice*, ; etofs the 
grain of the meat }then hack them, and fry them 
in fwece butter} and being fryed fine and brown, 
put them in a pipkin with (bene ftroog broath, a lit. 
tie Claret-wine, and fome Nutmeg} flew ft vcri 
tender, and half an hour before you difh it, put ti, 
it fomegood Gravy, Elder-vinegar, and aCJovcdl, 
a j when you fenre it, put fome juice of Orange, ' 
and three or four fllccs On it, flew down the Gravy 
fomewhat thick, and put unto it when you difh it, 
feme beaten butter. 

4$. To make a Bitfpafiy % rtd Vttr. 
Take/refli Beef of the fincft, without finewsor 
fuet, and mincehas fmall as you can, and laCon it 
with Salt and Pepper, and put in two fpoonfuls of 
Malmfcy, then take Lard , and cut it into fmall 
pieces, andlay a layer of Lard, and alayer of Beef, 
and layafhinofBcefoponitlike Venifon, andfo 
cofcirup. 

tmt 44. 7* bn\e $ Hurt. 

Take the beft of the Hare minced and feafoned 
with Pepper, Salt and Mace, then. make a, propor- 
tion of the head, or fliouldcrs, as you make for an 
Harc-pafty, and lay in a layer of Fleflj, *noa liyeV 
of Lard, and butter aloft and beneath, and make a 
Gallcnrine for it in a Saucer. 

4$. TobtyUSdmot, 

Take as much water as will cover it, then take 
Rofcmary, Thyme and Winter-Savoury, and Salt, 
boyl alithefc very well, and then putio fomc WiiiC- 
Vinegar, md when your Salmon h boyled^ let him 
remain in the fame water always until you have 6c- 
cafiontoeatofit. 

46. toma%eaiiOjQwpjt t 

Firft dry your Oyflers, and then put them into 
your Coffin with fome butter, and whole large 
Mace, andfo bake it } then take off the Lid, and 
*lltt*»p with more butter, putting fome of the Li- 
quor 
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cuorof the Oyttersalfo tliereunto, dien feafon it 
Jell with Sugar.aud ferve it hotto the Table at the 

firft Courfe. „ - 

47. 7* butw U&t m W«f : . J 
Take twenty Eggs,beat them in a difh with fome 

Salt, andputbuttcrtothem, ^J"*"? "fg 
%I Is, or Jfine Manchetv cut them 10 Toafts, and 
them igatoft the fire, with •eoanAofte 
fweet butter, being finely butter d to a Urdw 
Dim, put the Eggs on the Toafts, ,and Garaift vo*r 
9 JS Peppe? and Salt, otherwife half boyl them 
tothefhells, then butter them, andferve them 01P 
Toafts, or Toafts about them. • 

48. ro mtkt* Fricfdi a/ (Mat. 

Scald three or four Chickens, and ttca ott the 
Skin and Feathers together, put them in a little wa- 
re r " take half apimof WhUe-wine, and ; two or 
three wnolc Onions, fome large Mace awl Nutmeg 
tyJd up in a cloath, a bundle of tweet herbs, and 
a littlcSak, and put them all in a Pipkin clofe co- 
vered; let them fimper a quarter of an hour } then 

take fix yolks of Eggs, Wf 
ter, four Anchovies diflolved in a little broath} 
fhred your boylcd Spice fmall, take a quarter of a 
pound of Capers, and fhred them very fmall, put 
the Anchovies diflblved into ithe^Eggs and Butter, 
and Capers, andfo filr it altogether, ovei Cha- 
fing-diftiof coals, till it begin to thicken, then take 
the Chickens out of the broath, and put lear upon 
them, ferve them with fippets, and Lemon Weed. 

49. To m\t An Eel-pyt with Oyfltrs, 

Wafh your Eels, and gut there, and dry them 
well in a cloath } to four good Eels allow a pint of 
Oyftcrs, well warned, feafon them with ? epper. 
Salt and Nutmeg, and large Mace, put half a pound 
of butter into the Pye, and half a Lemon lliccd, 
fobake it •, when it is drawn, take the Yolksof two 



Eggs, a coupic of AOChovics diffolved in a little 
White-wine, with a quarter of a pound of hem 
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42. To Htwcolhps of Beef. - 
Take of the buttock of beef thta fticet, crofs the 
gram of the meat jrhen hack them, and fry them 
lo fweec butter 5 and being fryed fine and brown, 
pat them in a pipkin with feme ftrong broath, a lit. 
tie Claret-wine, andfome Nutmeg j flew It very 
tender, and half an hour before you dim it, put rt 
it tome good Gravy, Elder-vinegar, and a Glove or 
2 } when you ferve it, put fome juice of Orange, 
and three or four flfocs on it, flew down the. Gravy 
fomewhat thick, and put unto it when you dim it, 
fome beaten butter. 

43. To make a Btefipafly like red Deer. 
Takefreih Beef of the finefl, without finewsor 
fuer, and mince has fmall as you can, and feafon it 
with Sale and Pepper, and put in two fpeonfuls of 
Malmfey, then take Lard , and cut it into fmall 
pieces, and lay a layer of Lard, an4 alayer of Beef, 
and lay a min of Beef upon itlike Vcnifon, and fo 
cJofelrup. 

44. la ba\e $ Hart. 

Take the beftofthe Hare minced and fcafoned 
with Pepper, Salt and Mace, then, make a, propor- 
tion of the head, or moulders, as you make for an 
Harc-pafty, and lay in a layer of Flefo, ind a Hy8 r 
« Lard, and butter aloft and beneath, and make a 
Gallentine for it in a Saucer. 

45. To b»yU Salmon. 

Take as much water as will coverfc, then take 
Rofcmary, Thyme and Winter-Savoury, and $*Jr, 
boyl allthefe very well, and then potin fome Wimi- 
vinegar, and when your Salmon lis boyled^lethim 
remain in the Tame water always until you have 6c- 
cafiontocaeofit. 

46. TomaktanOyfttr-fyi, 

Firft dry your Oyftcrs, and then put them into 
your Coffin with fome butter, and whole large 
Mace, and fo bake it \ then take off the Lid, and 
am lt#p with more butter, putting fome of the U- 

quor 



quorof the Oyfters alfo thereunto^then fealon it 
well with Suptvud few it hotto the Table at the 

firftCourfe. 

47. To butter Eggs urn waflx. ; 
Take twenty Eggs,beat them in a dim with fome 
Salt, and put butter to them, then have two large 
iRolls, or fine Manchets, cut them in Toafts, and 
toaft them agamft the fire, with a pound of fine 
fwect batter, being finely butter d in a fair dean 
Dim, put the Eggs on theToafts, ; and GarnifhyottX 
Pilh with Pepper and Salt, otherw fe half boyl thetn 
iDthefhells, then butter them, and ferve them 01P 
Toafls, or Toafts about them. 

48. TomaieaPrietmof cbuhns. 

Scald three or four Chickens, and flea off the 
Skin and Feathers together* put them in a little wa- 
ter, take half a pint of White-wine, ind-wo, or 
three whole Onions, fome large Mace and Nutmeg 
tycd up in a cloath, a bundle of (weet herbs, and 
a little Salt, and put them all in a Pipkin dofe co- 
vered i let them iiraper a quarter of an hour $ then 
take fix yolks of Eggs, half a pound of facet bw- 
tcr, tour Anchovies diflblved m a little broath; 
fhred your boyled Spice fmall, take a quarter of a 
pound of Capers, and mred them very fmall, put 
the Aochov&s dH&lved into ;the Eggs and Butter, 
and Capen, andfo ftir it altogether, over a Cha- 
fing-difti of coals, till it begin to thicken, then take 
the Chickens out of the broath, and put lear upoa 
them, ferve them with fippets, and Lemon Meed. 

49. To makf *n Eel-pyt with Oyfltrs. 
Warn your Eels, and gut fhcra, and dry them 

well in a cloath } to four good Eels allow a pint of 
Oy(l«rs. well warned, feafon them with Pepper, 
Salt and Nutmeg, and large Mace, pur half a pound 
of butter into the Pye, and half a Lemon Weed, 
fobakeit-, when it is drawn, take the Yolks oft wp 
Eggs, a couple of Anchovies diflblved \n a little 
White-wine, with a quarter of a pound of uem 

but* 
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butter, melt it, and mix it altogether, and make |.l 
tear oflt, and put it into the pye. 

$o. TtPHik? P*P'P*fe 

Break two Eggs in three pints of Flower, make 
it with cold water, then roul it out pretty thick, 
and fquare ; then take fo much butter as parte, and i 
divide your buttetin five pieces, that you may lay 
it on at five feveral times, rout , your parte very 
broad, and break one part of the fame butter in lit- 
tie pieces all over your pafte, then throw a handful 
of Flower (lightly on, then fold up your parte, and 
beat it witha Rolling- pin, foroul it out again ; thus 
do feveral times, and then make it up. 

51. TomtfyBarliy-brottb. 

Put your Barley into fair warer, give It three 
qualms over the fire, fcparate the waters, and put 
It into a Cujlender, boy! it in a fourth water with 
a Made of Mace , and a Clove ; and when it is 
boyJcd away, put infome Raifins and Currans, and 
when the Fruit is boylcd enough, tajceit •fF, and 
feafori it with White-wine, Rofe-warer, Butter, 
and Sugar, and a couple of Yolks of Eggs beaten 
with it. 

$3. TobafyaPig. 
Take.a good quantity of Clay, and having mould- 
ed it, flick your Pig, and blood him well, and 
when he is warm, put him in you^ prepared Coffin 
of Clay, thick every where, with his Hair, Skin, 
and alt This Entrails drawn, and Belly fowed up 
again) then throw him into the Oven, or below the 
Stock-hole under the Furnace, and there let him 
foak, turn him now and then when the clay is hard* 
ened, for 12 hours,and he is then fufficiently baked, 
^hen take him , and break off the Clay, which eafi* 
ly parts, and he will have a fine crifpy coat, and all 
the juice of the Pigg in your dim, remember but to 
put a few leavesof Sage, and alitde Salt in his bel- 
ly, and yon-need no other fauce. 

S* A 
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5 j. AgfandSaltet. 

Take a quarter of a pound of Raifins of the 
Sun, as many blanched Almonds, as many Capers, 
as many Olives, as much Samphire, as many pick- 
led Cucumbers, a Lemon fhrcd,fome picRled French- 
beans, a wax Treefet in the middle of the Pifh, 
patted to the difh; lay all their quarters found" the 
Di(h, Cyou mayalfo mince the Flefh of aRoafted 
Hen, with Sturgeon and Shrimps) and garnifh the 
dim with cut Beans and Turneps, in feveral Figures. 
$4. To make a Salltt of a cold Hen or Pullet. 

Take a Hen and roaft ir, let it be cold, Carve 
up the Legs, take the Flefh and mince it final!, 
Hired a Lemon, a little Parfley and Onions, an Ap- 
ple, a little Pepper and Salt, with Oyland Vinegar, 
garnifh the dim with the bones and Lemon-peel, 
and fo ferve it. 

5$. To boylaCapon, Pullet t or Chicks. 

Boyl them in good Mutton-broath, with Mace, 
a Faggot of fweec Herbs, Sage, Spinage, Marygold 
leaves and flowers, white or green Endive, Bur- 
gage, Buglofs, Parfley and Sorrel, and ferve it on 
fippets. 

$5. To (lew Ducks the French fashion. 

Take the Duck and half Roaft it, pur half a fcore 
of Onions in the belly whole, Tome whole pepper, 
a bundle of Thyme, and a litrle Salt, when it is 
half Roaftcd, take it up and fla/h it into pieces, 
p«t it between two dirties, and pierce the Gravy, 
<pix fome Claret-Wine with that Gravy, and % little 
fliced Nutmeg, a couple of Anchovies, wafh them 
and flit them, fllce the Onions in the Ducks 'belly, „ 
cover the Dirties clofe, fo let them (le v while 
enough, take fome butter, bear it thick, and fhred 
a ^emonin it, and ferve it : Garnifh jojrdifh with 
thcLcmon-pecl, and your Onions. > 
$7.- To ma^e a Florentine, 

Take the Kidney of a Loin of Veal, or tht Wing 
of a Capon, or the leg of a Rabbit j mince any of 

G thefc 
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thefe fmall wjfh the Kidney of a Loin of Mutton, 
if ic be not faf, enough, then feafon it wich ClovejJ 
Mace, Nnwegs and Sugar, Cream, Currans, Egg?, 
and Rofewate* y mingle thefc four together and 
put item into a difh between two ftieets of pafte, 
then clofe it, and cut the paftc round by the brim of 
the difh i then cu? it round about like Virginal kejd 
turn up one, and kt the other lye , prick it, bakcl 
. it, fcrapc on fi'gar, aod ferve ir. 

58. te make Curd Cafys. 
> Take a pint of Curds, four Eggs, take out 2 
the whires, put i£ fome Sugar, a little Nutmeg,anJ 
a little Flower * ft r them well together, and drc J 
them in, and fry them with a little butter. 
$p. Tg roa(i a l eg of button the French nay. 
Take half abound of Mutton, and a quarter 
, a pound of Suet, feafon it with fwect Herbs; and 1] 
little Nutmeg r and two or three /ballots fltce thcfej 
very fmall, and fluff the Mutton round } then take! 
fomeof the bed Hactyey Turneps, and boyl chei^l 
in Beef-broath very tender, then fquceze the w««| 
ter from thc& a little, fee them in the difh under the! 
Leg of Mutton, when it is half roafted, and falsi 
the gravy drop into them and when the Meat ij 
roaHed, fcrvcthemin thedifh with it, with a lit* 
frefh Butter and Vinegar Garnifh your difh wil 
fliced Onions and Parfley, and fome of the TurncfT 

to. 

60. To fltrv a Carp. 
Take a living Carp, and knock him on the head, 
open him in the belly, take heed you break not th 
gall, pour in a little Vinegar, and wafh out all th 
blood, ftif ic about with your hand, and keep th 
blood fafe; then put as much Whire-wine into i 
pan or ikiller, as will almolt cover, and fct won tb 
fire i put to It an Onion cut in the middle, a Clow 
or lefs of Gariick, a Race of Ginger fhred, a NutJ 
meg quartered, a Faggot, or bundle of fwect herb 
and three or four Anchovies j .your Carp being 
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out, and rubbed all over with filr, whin the Witie 
(Into which you may put in a little water) doth 
' boyl, put the Carp in, and cover him clofe, and 
let him ftew up about a quarter of an hour, then 
put in the blood and Vinegar, with a little Butter, 
.fodifhup the Carp, and let the Spawn, Mile and 
Revet be laid upon it* the Liquor that boyled him, 
with the butter is the beft faucc, and is to be eateo 
as broath ; Garnifh the difh with Lemons and gra- 
ted bread, 

6t. To maty Marrow- Puddings, 
Take a pound of the beft Jordan- Almonds , 
blanch them, beat them fine in a ftone or wooden 
Mortar (not in brafs) with a Iktle Rofe- water, take 
a pound of fine powder-fugar, a penny-loat gra- 
ted. Nutmeg grated, a pint of Cream, the Mar- 
row of 2 Marrow-bones, 2 grains of Amber-grecce, 
mingle them all together with a lictle fait, fill the 
fkins, and boyl them gently as before. 

. 62. To make a Sac^Pojfet. 
Seta Gallon ot Milk on the Fire, with whole CU 
namon and large ML-ce, when it boyls ftirin a half, 
or whole pound of Naples- bifket gMted very final!, 
keeping it ftirring till it boyls, then be*t eight Eggs 
together, rafting of the whites away ; beat them 
well with a Ladle- ful of Milk, then take the Milk 
off the fire, and ftir in the Eggs-, then put it on, 
again,* but keep it ftirring for fear of curdling } then 
make ready a pinr o» Sjck, warming it upon the 
coals, wjch a little Rofe- water, feafon your Milk 
uirh fugar, and pour it into the Sack in a large ba- 
ton, and ftir it apace, then throw on a good deal of 
beaten Cin jmon, and fo fcrve it up. 

<5$. To hafh a Rabbit. I 
When your Rabbit is wafhM you muft nke the 
Flefh from the bone?, and mince it fn.all, then put 
to it a little ftrong broath and Vinegar, an Onion or 
two, with a grated Nurmeg, and let it flew up 10- 
gttber, then miace a' handful of boyled parlley- 
G 2 green 
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green, with a Lemon cut like Dice, add a few Bar- 
berries, pot it into the Hafh, and toaft it altogether 
and when it is enough,put a ladle full of fweet but- 
ter to it, anddifliitoponthe Chines, and garnifh 
it with Lemons. 

v 6*4. To maty a Fre[b Chnfe. 
Take fome New Milk, or Cream, and a Race of 
Cinamon, fcald it, then take it off the fire, fweet- 
en it with fine Sugar, then take a lpoonful of Run. j 
net to two qums of Milk, fee k by, and keep it 
clofe covered, and fo let it ftand, when che Checfe 
comes, ftrew a little fineSugar, and grated NutmegJ 
and ferve it in with Zippers, fops in Sack, or Muft- 
adinc. 

6$. To maty an Anichoatyfyt. 

Take the bottoms of fix Artichoaks, boyledvery 
tender, pat them in a difh and fome Vinegar 
ever them, feafon them with Ginger and Sugar, i 
little Mace whole, and put them in a coffin of parte, 
when youiay them in, lay fome Marsowaad Dates! 
fliced, and a few Raifinsof the Sun in the bottom, 
with good florc of butter, when it is half baked, 
take a Gill of Sack being boyled firft with fugar, | 
and a peel of Orange. Put it ipto the Pye, and fe- 
ll is che Oven again till you ufe ir. 

66. To maty Mirrorr-Pajlies. 

Shred the Marrow and Apples together, and put] 
a little fugar to them, put them into puff-pafte, and ' 
fry them in a pan with frefh butter, and ferve them 
up to the Table, with a little white fugar, ftrcwed 
on It. 

67. To maty {run Saace. 

Take a good handful of Sorrel, beat it in a Mor- j 
tar with pippins pared and quartered, with a littlcf 
Vinegar and Sugar ; put it into faudcrs. f 

Or take Sorrel, beat it, and (lamp it well in 1] 
Mortar, fqueeze out the juice of it, and put there- 
to a little Vinegar, Sugar, and two hard Eggs min* 
ccd fmall, a little Nutmeg grated, and Butter, fa I 
1 ' the 
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this upon the coals till it is hot, and pour it intothe 
dim on the fippets : This is fauce for Hen, and. 
Yeal and Bacon. 

78. lo piety Oyflers. 
Take a quart of the largcfl great Oyflers with the 
Liquor, wafhrhem clean and wipe them, add to 
them a pint of fair water, and half a pint of White- 
wine Vinegar, half an ounce of whole Pepper, 
an handful of Silt, a quarter of an Ounce of large 
Mace, with the Liquor of the Oyflers Drained -, 
put all together in a p.pkin over a foftfiie, let them 
fimper together a quarter of an hour i when the 
Oyflers are enough, take them up, and put them up 
into a 1 little fair water and Vinegar till they be cold, 
the pickle boyling a quarter of an hour after the Oy- 
flers are taken up •, both being co d, put them up 
together , When you ufe thcm,garnifli the difh with 
Barberries and Lemons, and a little Mace and Pep* 
per, and pour in fome of the pickle. 

6$. To maty Scotch Collops 0} Vtal 
Cut out your Fillet into very broad flices, fat and 
lean, not too thick : Take eight Eggs, beat them 
very well with a little Salt, grate a whole Nutmeg, 
take a handful of Thyme, and flrip it, then take 
a pound of Saufages, half a pine of Hewing Oyflers 
of the largcft, walh and cleanfe them from the 
Gravel, then half fry your Veal with fweet butter, 
then put in your Saufages and Oyflers, tlvn take a 
quarter of a pound of Capers, fhrcd them very 
fmalli wich three Anchovies difTolved in White- 
wine and fair water, fo put in your Eggs, Aired Ca- 
pers and Anchovies, Butter and Spice, and min- 
gle rhem, and flrcw them in the pan upon the Veal 
and Oyflers, ferve it with tippets with a little freflr 
Butter and Vinegar, with Lemons fliced, and Bar- 
berries, with a little Salt. You mud have a care 
to keep the meat flirring, left the Eggs curdle with 
the heat of the fire. 
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70. To maty a rare White-pot* 
Take three pints of Cream, whole Cinambn,' 
a litrle Arced Nutmeg, ftt on the Cream and Spice, 
andjcald it, take a penny-loaf, and flice it very thin, 
r,ike a couple of Marrow-bones, lay the Marrow (li. 
ced on the bottom of* the difh, upon the Marrow 
la) xhc Brrad, then by Raifinsof the Sun over the 
fcread, and lay Marrow again as before ; To the 
three pints of folded Cream, add nine yolks of 
Eggs well beaten with Rofe- water, fwceten the 
Trcam with white Sugar, and take out the whole 
jkxnmon, and beat the Cream, and Eggs well, fill 
*np a hj;odd fhallow hafon and bake it, when it^is 
eRO'jphfcrape finefugar on it, and flick Jt with red 
and white Mufcidoes, and fo fcrve it. 

7 r . To make a very fine Cufiard. ^ 
Take a quart of Cream, and boyl it with whole 
Spice, then beat the Yolks of ten Eggs, and five 
whites* mingle them with a little Cream, and when 
'your Cream is almoft cold, put your Eggs into it, 
ifnd flir tfum very well, then P.vcecen it, and put* 
onr vour CufUrd into a deep difli, and bake if, then 
fervc it in with frcncli Cqmfi s fin: wed on it. 
72. To maty Mine d Fypsof an Eel'. 
Tpkc a fre fh Et!, ii.a ir, and cur off the Fifb 
from thi'tajocs, mince it fmall , then pare xwo or 
, three Wardens, or f ears, mince of them as much 
atofche Eel, temper them together, and fcalon j 
theirt wiih Ginger, Pepper, Cloves, Mace, S:lr, 4 
Jutle Sanders, tome Currans, Raifjns^PruanSjDmes, 
Y<rjwce, Euttcrand [<ol>-watrr. 

75. To baty -Rabbits to be eaten cold* 
When your Rabbits are parboyled, take out all 
the bones you can well rake out, and lard them , 
-then fejfonthcm with Pepper, Salt, Cloves, Mace 
and Nutmegs, with a good quantity of Savoury, and' 
fore'd Meat j then pur them into your prepared cof- 
fin, put in butter, and clofc your Pye, bakek, and 
when it 15 cold fill it with clarified Butter. 

74. To 
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« with Pcpp« on, y( th ^ r n P 3 
ftrew the bottom of your P rep" d ^ Pye , and 
Omoaor t«o minced fma » cs y of \bout 

baVe if, then take he Yolk «^ D h ^ ^nce, 

thc m fmall with your Knife, & f 

drawn Butter, ^f^^'fS overhand 

ZtfX andDi(h 

Boyl and Lara you: Turkey, " ? 
boyled, (eafon it with ^^^J^d- 
Cloves and Mace thcn /^ ^V pu\ the Head on 

^^^^^ — k 
Fir ft hovhhem tender, and blanch to, ^ 

tn h SU^!de l of Vinegar, Cinamon, Sugary 
and But«r. ^ ^ -v.. 

Take abou tw We^ip fns, P«c /hem cut thc^ . 

*-^,ja ;£3Eft» 

pound of fugar, ct to b $ ttnjinon, minced* 
Soft covered, with » » W ^ Rofe- 
Okange-peel, a little g rt J W^S'Sm *«<>■ 
water, when this is cold and™, «m^ mib ^ j 
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. S«re ir, a handfiil of w ■■ h ? lf P™ay loa/ 

'-ke four cms h,lf . " ' 'j 1 ™"!! thefctery fimll 

a ^ Clove 1 

«lc them aJi together vfrv ,f ' y • u Catcn * nio- 
™ul it all up to aS Tin \ V C " " ,th a JittI « Salt, 
r ^nrvei t f p & n ,n ', 8recn CohvorMeaf, and 

MMrtifd in faucfrs ' '° d fervc " U P with 

Take Pork 7l Sau te fs - 

Pork, which is t he faStSr 0 * r u hc Fkak of 
»fiof the top of voir fino TV* ab ° Ut thc big- 

■^^^K&^S" cach a p** 

with fome Cloves andi. ? Pep P er > Ta/r, 
of thcmTthe fStSA* the ironing 
e'eaofethem, ?f 0 ™ ufcLlZ ™* 
*«*your Funnel, always nuKf ^ 5" them 
^een the minced lfl«f i ng fome o{ thc fl«k 
fprinkle a l^ ^JjP^ n f lt ^ you may 
•od irtvillmake it fin the hS* f * ufa ~ 

cur it into fli c « 1% ' any P art bur tne Lee, 
-ith fc»& W oSS5« "j b * Egg? 
Pipkin with feme Mr £*> boyl Ic lmo « Pot or 

Mace, 'and Sp^Z?^ fo T e , Sa,r >Cloves 
|t riJi it be very Knder P La T\? e,ofe ' and 
its ready put W t fomJll fifj" hour bcf orc 
^crivoury ^ Aveet Mar P nf d T * hyme ' Pa ' fle y. 

ale) 
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die) with fome Claret-wine Then difhit on fine 
fippets, and ferve it to the Table hot Garoifti ic 
with Grapes, Barberries or Goofbcrries : Or elfe 
ufe Spices, the bottoms of toyled Artichoaks put in- , v . 
to beaten Butter, and grated Nutmeg, garniflicd 
with Barberries. 

8 2. To boyl a Capon> or Cbiekfn with SugM-Vttft. 

When the Cods be but young, firing them, - and 
pick off the Hufks, tHen take two or three hand- 
les and put them into a Pipkin, wim half a pound 
of fweet butter, a quarter of a pint of, fair water, 
grofs Pepper, Salt, Mace, and fome Sallet Oyl i 
Hew them till they be very tender, and ftram to 
them three or four Yolks of Eggs, with fix fpoon* 
fuls of Sack. 

83. To boyl Ptrches. 

Let your Liquor boyl, and your pan befcaloned * 
with a little White-wine, a couple of Onions cut 
in halves, a bunch of fwecc Herbs, and a little white 
Pepper ; boyl them up very quick, and flea them 
on both fides, and dim them upon fippets , Then, 
take a liftle White- wine, Gravy and Vinegar, with 
a grated Nutmeg, and almoft boyl it over a Cha- 
fing difh, then pour fweet butter over it j Garnifh. • 
it with Bilberries and Diced Lemons. 

84. To boyl Etls,- 

Cut the Eds and flew than* when they are half 
done, beat a lrtrle Ale with Vinegar and put into 
the Liquor with fome Parlley and facet Herbs * 
tii(h them and fervc them up in their Breath with a 
little fait. 

'85. A Turkifh Uifi of Meat. 
Take an inter-larded piece of Beef, cut-It into 
thinilices, and put it into a pot with a cloie coves, 
or (lowing pm ; then put into it a good quantity of • 
citan pick'.' Rice, Ikin it very well, and put into 
it a quantity of whole pepper, 3 or ; a. whole Or.jons, 
and let it boyl very well, and t-ikeout che Onions, 
wddifh it on fippets j the thicker it is the better. 
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* i W i\* # ^ 4 chim °f Bee f povdertd. 

Rib, Flank, Buttock, or Fillet of Beef, and give 
them in Summer a weeks powdering , in Winter a 
Fortnight, you may fluff them, or let them be 
Plan,} if you fluff them do it with all manner of 
iweet Herbs with fat Beef minced, and fome Nut- 
meg ; fervethemonbrcwis, with Roots,or Cabba£c 
boyledinMHk, with beaten batter. 8 
87. To mafyatfalhof a Capon or Pullet. 

a2? j?? 01 * ° r J P4t f ld 8 e or Hen, and Roaff 
tnem, and being cold, mince the brains and wings 
my fine, and tear the Legs and Rumps whole, to 
be Carbonaded j then put fome ftroag Mutton- 
breath, or good Gravy, grated Nutmeg, a great 
Onion and Salt, then ftew them in a large Earthen 
Pipkin, or fauce- pan, ftew the Rumps and Legs in 
the fame ftrong broath in another pipkin ; then 
fc.ke fome light JFrmb Hread chipt, and cover the 
bottom of the di/h,ftccp the bread inthe fame broath, 
or good mutton Gravy, then pour the Hafhonthc 
fteeped bread, lay the Legs and the Rump on the 
Ham with fome fryed oyfters, diced Lemon and le. 
monpeel, the juice of an Orange, and yolks of eggs 
Jtrained, and beaten butter, Garnifh the dim with 
carved oranges, Lemons, &c. Thus you may ham 
any kind of fowl. 

88. Todrefs a Cods bead. 
Cut off the Cods-Head beyond the Gills, that 
you may have part of the body with ir, ( boyl it in 
water andfalr, to which you may add half a pint 
of Vinegar, the Head muft be little more 1 than co- 
vered before you put it into the Cauldron, tske a 
V«t of the biggeftcleaneft Oyfters, and a bunch 
of fweet Herbs and Onions, and put them into the 
«onth of the Head, and with a pack thread bind 
the Jaws faft, you muft be fure to pick it, and wa/h 
tt tcry olcan: When it is boyled enough, take it 
»SB and fet it a drying over a Chafing-difh of CoaW, 

then 



then take the oyfter Liquor, four Anchovies, and 
Xed Onion, put to them a quarter of a plot * 
wKwine andWt-butter, and melt them o- 
c«her and pourit on the Cods-head i ftick all, 
g «nhrf the ovfters upon the Head,, or where 
?fWH? emcr aS I «nilh h over with them i 

larnim the brims of the dlfh with Lemon, and Di- 
ced ^ Aci ^' To b6yl widgtm or Ted. 

Parbovl your Widgeons or Teal, and 1 thet iftick 
whole C oves in their breafts, put into their bellies 
rSde Win erfavory or parfly i boyi them in a 

pipkin 

fonitwith Verjuice, Sugar, and a little Pepper , 
Garnifh\our Dim with Barberries and Pruans, and 
folervethem. ^ 4 „,, P> ,. 

When vour I'afle is raifed •, then cut your Leg oT 
Veriinto pieces, andfeafon it with Pepper, Nut- 
It K w th fome whole large Mace, and (o 
Z 8 it in you prepared Coffin, wirh good ftore of 
Ralfinsof the Sun, andCutrans, and fill it up with 
tatter, thenebfeit, and fet it in the Oven, , 
and when bak'd, fcrve It hot. 

91. 10 makiAfrfdPuddtng, 

Take grated bread, Currans, Cloves and Mace, 
with Beef fuet and fugar, and one yolk of an £gg 
beareo, mix all w, II tocher, and make their 1 into 
flat bo vis, then fry them in Beef-fuet, and Garnifh 
your difh with Sugar, fervc them always at the fitft 

C ° ude * Q2. r To btty «■ ^Mff °f V** 1 ' , 

Fitft parhoyl it, and rake out the long bones, 
and fo l.yit In aDifhin Vinegar two or three hours, , 
then take it out, and feafon it with Peppa andTalt, 
and fb lay it into a thin fine pafte, with good ftorc 
of fine fieet herbs finely chopt, and good How of 
Butter or Marrow ; then bake it, then put in tome 
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,Mfc %? SUSP i a i / ervc !i hor - 

Take v Jl?P * Ptof" al1 Mm ™ of Tarts. 

flower Vo"S« a „5 CfirCJ f 80 takethe fio «ft 
till k S^lftS* wY hem - wcl1 r °8«hcr, 
doubt ihTS will ffifl^ fora ! feic i «you 
mix C yilk? o SS?iK thcn > ou ma * 

your ftufFtogcriicrr 8 * « you temper aU 

i [ S» t " d T5S'e* ebrl,mor,,,c ei *' 
Boyl your Capoo or Chicken in fair water «j 

WJS^^-"* 

? C iP on 'n water and fair, then 2 
PJto of ftrong broath, and a quarc of Wli r >l\J 
****** a pipkin wuh^w^iS 

of 
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of Dates, hall a pound of fine Sugar, four or five 
blades of large Mace, the Marrow of three Mar- 
row-bones, a handful of white Endive, flew thefe 
in a pipkin very lealurely, that it may but only fim- 
per, then being finely ftewed, and the broath* well 
tafled, ftrain the yolks of ten Eggs, with fome of 
the broath ; before you difh up the Capons or 
Chickens, put the Eggs into the broath, and keep 
it ftirring, that it may not curdle, give it a Walm, 
and (et it from the fire •, the Fowls being difh'd 
up, put on the broath, and Garnifh the Meat with 
Dates, Marrow, large Mace, Endive, prelerved 
Barberries, Oranges, boylcd Skirrets, Pomegranats, 
and Kernels. Make a Lear of Almond-pafte, and 
Grape verjuice. 

98. To boyl a. Capon with Sagt andParfliy. 
Firft boyl kin water and Salt, then boyl fome 
Parfly, Sage, two or three Eggs hard and chop 
them j then have a few thin dices of fine Manchec, 
and flew all together, but break not the flices of 
bread j ftcw them with fome of the broath where- 
in the Capon boyls, fome large Mace, Butter, a 
little White-wine, or vinegar, with a few Barber- 
ries or Grapes -, difh up the Chickens onthefauce, 
and run them over wkh fweet Butter, and Lemon 
cut like Dice, the peel being cur like fmall Lard, 
and boyl a little peel with the Chickens. 
99. To try Rtbbits with fwtn Sauct. 
Cut your Rabbet in pieces, wafhit, and dry it 
well inaCloath, take fome frefh butter, and fry the 
Rabbetinit, when your Rabbet is little more then 
half fryed, take fome flices Hired very fmall, a 
quarter of a pint of Cream, the ^olks of a couple 
of eggs, fome grated Nutmeg and lalt, when the 
Rabbet is enough, put them into the pan, and ftir 
them altogether * take a little viocgar 5 frefh butter 
andfugar, melt it together, and fol'ervc it with ftp- 
pels, the difh garnUhed with Flowers, &ei 

100. Tt.i 
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ces rSSJSff^ and chop k fato three pic 
ccs, then boyl it in a pot with three ponies of 

SE teh" a ™«> Macc ' »d whole p ep °. f 
meet Marjoram, Rofemary, Thyme, Winter-fa- 
JO"* Sage and Parfley, bouadup hard fome 
&It, and two or three gVeat Onions whofe then 

bones, and thickenit with fome firained Oatmeal 
ormanchctfhccd and ftecped with fome G« vy 
«rong broath or fome of the pottage ; then a little 

powder of Saffron, and give it a v, a lm or two ; 
Difh it on hrgc flices of French Bread, and Difh 
the marrow-bones on them in a fine clean lirge difh 
then have two or three maochets cut inro Toafts' 

f&fS% n ™\lt T0 ?Z d >Jp 0n ^Knuckle of 
Beef in the middle of the Dim, the Marrow bones 
round about it, and the Toafts rcund about thedifti 
brim $ ferve it hot. 

loi. To maty Goojebmy Crtanti 
Firft boyl, or you may preferve vmir Goofeber- 
rlesj then having a clear cieam ,ovM up, and 
fcafoncd with old Cinamon, Nutmeg, Mice, S-.gar, 
Rofe water and Eg ? s, difh irup,and whenir is cold 
talreuptheGoofebcrries with a pin, and ftiokthem 
on in rounds as thick as they can lye upon-the kid 
cream, Garnifbmg yotir difh with them, and firew 
them over with the finelt Sugar, and ferve them 
op. 

1 02, To maty a Qttatyng Pitddin*. 
Take a quart of fweet Cream, and near half a 
pound' of Almonds blanched, and finely beaten, 
then ftrain them, and boyl it with large mace, and 
fesfon it with ftofe-aaier and Sugar •, then rake 
ten Eggs, and five of their whites well beaten with 
final! Cinamon, and two or three fpoonfuk of flow- 
er, mix all well together, aBdmake it of the thick- 

nefs 
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nefs of Batter, then wet a cloath, and rub; it with 
Flower, tying your Pudding round therein, and 
boyl it in Beef-broat<a two hours *, take it up, and 
put a little White- wine, Sugar, and fliccd Nut- 
meg into a Pcwter-difh, and put your pudding into 
jt } then fcrape fome Sugar on the brims and ferve 

1 102. To ma\e Clouted Cream. 

Take new Milk and let it on the fire from Morn- 
ing till Evening, but let it not boyl s And this is 
called my Lady Youngs Clouted Cream. 

104. Vo Souce ayoung Pig. ' ' 

Scald a young Hg>yl it in a fair water 'and white, 
wine, put thereto lome Bay-leaves, 
and NuW q»"tcred, and a few whole Cloves 
boyl it throughly, and let it lye in the fame broath 

ia an Earthen por; # 

10*. TtmakeVohumSauJags. 

Take the Fillets of a Bog. chop them 
with a handful of red Sage, feafon it hot will Old-. 
R er and I'epper then put it mto a great Shecps 
Pur, lrr it lye three nights in Brine then boy it, 
and hat* it up m a Chimney where Hre . ufuaHy. 
kc ? t Tfccfe Saufagcs will keep a whole Year and 
are good lor Sailers, or togarnifh boyled Meats, of 
torelifhaGlafsofWir.e. 

106". lo keep Salmon fnfh a wbolt Month. 
Firft boyl your Salmon as ufudly, thenput .«In r 
to an earthen pot, and cover it in good White .vi- 
negar, putting thereto a branch 1 of M*«"fc 
keep' it very clofe covered, and fo you may keep It, 
that it will retain itsperfeft taftc and delicacy for a 
Monethor more. 

107. To maty tender and dtltcati warn- • •; 
Put a Collar of $rawo in a Kettle of water, *M 
" fctitinto an Oven, as for Houftiold-bread, covcrit 
clofe,and let it fjtand as long as you woulddo bread, 
• and it will be very •Kcellem Brawn. 

108, Tr 
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ic8. Tofyeppowdmd Bnf afttrtt is boyled, 
fattfiveor fatVcets. 
When your Beef hath been powdered about a 
fortnight, then boyl it well, and dry it with acloath 
and wrap it m dry cfo.ths, and put it into funic pot 
JT. vend, and ktep it clof* from the air, and it will 
keep found two or three MoBths. , 

*°9 r ° drt f s N"wfJ- tongues and Vdders. 
When they are boyled enough in Bccf-broatb, 
and Jcumm d, you muft have vour Turneps ready 
boyled, cut in pieces, and foak'd in butter, orelfe 
Colliflpwer* and Carrots, or all of them $ then put 
the Turneps all over the bottom of a large Difh. 
then llicc out the Tongue?, and lay the fides one 
agamft another, flice the Udders, and lay them be- 
tween, oppofite to oue another; Garnifh the Col- 
hHowcrs all over them,andthe Carrots up and down 
between the Colliflowers,v;i»h Barberries and Parfly 
cn the brim of the dim. 1 
Ho. To maty Pamadt. . 
Take a quart of Running-water, and put it on 
the Fire in a fltillet, then cut a little Roul of bread 
10 fhces, aboutr he bignefs of a groat, and as thin as 
Wafers, lay it on adilhon a few Coals, then put it 
into the water, with two handfuls of Currans pkk'd 
and qwfh'd, a little large Mace, when it is enough 
fcsfon it with Sugar and Rofe-water. 

in* To »>afy Livtr Puddings. 
Take the Guts of a young Hog, wafh them very 
clean, and lay them two or three dayes in water, 
take the Liver of the fame Hog and boy I it till it 
will grate, then grate it very fmall and fine, take to 
the «* eight of the Liver almoft the weight of Bcef- 
-fuet, feafon it with Salt, Cloves, Mace and Nutmeg 
finely beaten, » penny loaf gfated,' a pound of the 
belt white Sugar, two, pound of good Currans, a 
pint of good Cream, a quarter of a pint of Role- 
water, three Eggs, mix all together to fuch athick- 
neft, that you may fill the Guts, then prick them, 

and 
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'and put them into boy ling water, and keep' an even 
Fife for half a quarter of an hour } then take them 
up, and lay them upon ftraw, you mull have a care 
not to tye them too hard, nortoofl^k, letf they 
break in boyling. 

112. To m&ki & van Citron* Pudding. 

Take a penny loaf and grate it, a pine and half 
of Cream, half a dozen of Eggs-, one Nutmeg di- 
ced, a little fair, an Ounce of Candyed Citron Hi- 
ced fmall, a little Candied Orangc-pcel fliced,threc 
Ounces of Sugar, put thefe into , a wooden difh 
well flowered, and cover it with a Cloath, and 
when the water boyltth put it in, boyl it well, and 
ferve it up with Rofc-warer and Sugar, and flick it 
with Wafersor blanched Almonds, 

113. To baltf a Gammon of Bacon* 

Watei ir frcrti enough, and feeth it as tender as 
you may to handle it, rhen pull off the fkin and 
fluff it with Parfley, Penny-royal, Thyme, Marjo- 
ram, Marygolds, Camomile and Sage, chop rhem 
fmall, and feafon them with Salt and Pepper^ 
Cloves, fmall Raifins, yolks of Eggs hard roafted, 
then ftuft your Bacon, and cut oflF the lean of the 
Bacon ? and mince it fmall, and take a handful of 
your flnffing, and mingle it with three or four yolks 
of raw Eggs, and then put it upon the gammon, thefc 
clofe oh the fktn again, and clofe it in parte* 
1 14, To by I modcocty or Snitts. 

Boyl them either in ftrong broaxh, or in water 
and lalt, and being boyled, take out the Guts, and 
chop them fmall with the Liver, put ro it fome 
Crumbs of grated White-bVead, a Httlc Cock-broath, 
and fome large Mace, flew them together with fome 
Gravy, then dificlve the Yolks ot two Kt>gs in fome 
Wine- Vinegar, and a little grated Nutmeg, and 
whcn>ou are ready to difh ir, pur in the Eggs, 
and ftir ir among the Sauce with a little butter, difh 
them on fippets, and run the Since over them 
with fome beaten butter aud capers,, a Lemon min- 
ced 
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ced (mail; Barberries, or whole pickled Grapes. 
115. To mafy a made difh of Apphs. 
Put on 'your Skillet of water with forne Curraw 
a boyling, then pare about a dozen of Pippins, and 
cut them from the core into the faid water, when 
they are boyled tender pour them into a Cullender, 
when rhe water is drained from them, put them 
into a Difh, and feafon them, (but flay jill they arc 
cold, leaft it melt your Sugar^ with Sugar, Rofc- 
. water, Cmamon, and Caraway-feeds, then rou] 
out two fheets of parte, put one into the difh bot- 
tom, and all over the brims, then lay the Apples in 
the bottom round and high, wet it round, and co- 
ver it with the other fheet, clofe it, and carve it 
about the brims of the difh as you pleafe, prick 
it, and bake it, (crape Sugar upon it, and ferve it 
up- 

1 16. TomafyaFool. 
Set two quartsof Cream over the Fire let it boy!, 
then take the Yolks of twelve Eggs, and beat them 
very well, with three or four fpoonfuls of cold 
Cream, and thenftrain the Eggs in the Skillet of 
hot cream, ftirring it al the time to keep it from 
burning, then fetiton the fire, and let ic boyl a 
little while, but keep it ftill flirring for fear of burn- 
ing, then take ic off, and let it ftand and cool^then 
take twp or three fpoonfuls of Sack, and put it in 
the Difh with four or five fippers, fet the difh and 
Sippets a drying and when they be dry that they 
hang to the difh, fweetcn the Cream, and pour k 
into the difh fofrly, becaufc the fippei* fhall not rife 
up; this will make three difhes; When it is cold 
it is fit to be eaten. 

117. To boyl Floundtrs or Jac^s the btfi way* 
Take a pint of v\ hite-wine, the Tops of young 
Thyme and Rofernary, a little whole Mace, alittle 
whole pepper, feafoned with Verjuice, Salt, and 
a piece of fweet butter, and fo ferve it you may 
4o fifh in the &mc Liquor three or four times. 

118. ft 



1 1 8. To boyl a Haunch of Vtnihn* 
Firft fluff your Vcnifon with a hmfwl of, fwecr 
Herbs, and parfley minced with a l*ttle Beef iiiet, 
and yolks of Eggs boyled hard; feafon your fluffing 
and pepper; mttmeg, ginger and Salt* put your 
Haunch of V nifon a boyling, being powdered be- 
fore ; then boyl up tiiree or four Colliflowcrb in 
ftrong broath, and a little Milk ; when, thty are 
boyled, put them forth into a pipkin, add to them 
drawn butter, and keep them warm by the Fire ; 
then boyl up two or three handfuls of Spinage in 
the fame Liquor, when it is boyPd up, pour ouc 
part of the broath and put in a little Vinegar, and 
a Ladleful of fweet bnrrer, and a grated Nutmeg, 
your difh being ready with fippets in ti e botrom, 
put on rhe Spinage round toward yonr Di(h fide : 
then take up the Venilon, being boyled, and put 
it into the middle of your difh, and put in your 
Colliflowersall over it, pour on your fweet butter, 
over your Colliflowcrs, and garnifh it with Baroer- . 
ries, and the brims of the Difh with green Parfley 
minced, Cabbage is as good, dose in the fame man- 
ner as Colliflowers. 

119. To mafy an Eil-Pye. 
Wafh, flea, and cut your Etb in p : ece<, put to 
them a handful of fweet Kvrbs, parfly minced with, 
an oniort, feafon them with Pepper, Salt, Cloves * 
' Mace and Nutmeg, and having your Coffin made 
of good palte, put them in, and ftrew over them 
two handfuls of Currans, and a Lemon cut in flices, 
then put onbutar and clofe rhe pye, when it is 
baked, put in at the Funnel a little fweet butter, 
White-wine and Vinegar, beaten up with a couple 
of yolks of Eggs. 

120. Tobal^Stia^s the trench way. 
Seafon the Steaks witti Pepjkr, Nutmeg j and 
Salt lightly, and fct them by ; then take a piece of 
the leaneft of the Leg of Mutton, and mince it 
fmall with (otne Beef-fucr, and a few fweet Herbs, 

as 
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as Tops of Thyme, and Penny royal, grated bread, 

£ ,k \S f 9C ftP" Crcam > Hiifini of the Sua, 
fc. Work all thefetogether, and work it into lit! 
Ue balls, or puddings, put them in a deep round 
neon the (leaks i thee put to them fome butter, 
and fprmkle it with Verjuice, clofeit up, and bake 
It, when 11 is enough cut it up,and liquor it with the 
juice of two or three Oranges or Lemons. 
1 2 1. 7l> ma kt a. warden or Pear-m. 
Bake your Wardens or Pears in an Oven witha 
Jitrle water, and a good quantity of Sugar, !et your 
pot be covered with a piece of dough ; let them 
not be fuJIy baked by a quarter of an hour : when 
they are cold, make a high Coffin, and put them in 
whole, addlog to them feme Cloves, , whole Cina- 
mon. Sugar, with Tome of the Liquor in the pot, 
fo bake it. r ' 

12a* To Stew a Trout. 
# Take a large Trout fair trim'd, and wafti it, put 
K ioto a deep Pewter Difh j then take a half a pint 
of fweet Wine, with a lump of butter, and a little 
whole Mace, Parfley, Savoury and Thyme ; mmce 
them all fmall, and put them into the belly of the 
Trout, and fo let it flew a quarrcr of an hour, then 
mince the yolk of an hard Egg, and ftew it on the 
Trour, lay the Herbs about it, fcrape on Sugar, and 
ferve it up. 

123. To ma^e Sauce for Pidgtons. 
_ Melt tome Vinegar and Butter together, androaft 
fome Parfley in the belly of the Fowl; or elfe Vine- 
leaves and mix it well together, and pour it on. 
1*4. A general Sauce jot Wild-fowl. 
The moft general Sauce for Wild Fowl roafled ; 
as Ducks, Millard, Widgeon, Teal, Snipe, Shel- 
drake, Plovers, Puets, and the like,isonly Muftard 
and Vinegar, or Muftard and Verjuice mixed to* 
getfler, or elfe and Onion, Water and Pepper. 

125. r# 
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■■■ 12$. W/WijS a Conn Vdder. ' ; J ' 

Boyl your Udder very well, then flick it thick 
all over with Cloves, and' when it Is cold fpit it, 
and lay it to the fire , and baftc it very well with 
fweet butter, and when It is ftffidently Roafted 
and brown, and draw it in the Fire, and put fome 
vinegar and butter on a Chafing difh of Coals, and 
crumb in fome white, bread, and boyl it till it be 
thick, then put to it good ftore of fugar and Cina- 
mon,and putting it into a clean difh, lay 'the Cows 
Udder therein* and trim the fides of the difh with 
fugar and fo ferve it. 

rao*. To mi\t a Spinige-Tm. 

Take of good Spinage, and boyl it in White-wine 
till it be very foft as Pap; then takeitaod ftrain itall 
in a pewter difh, not leaving any unftrained: Put to) 
it rpfe-water,good ftore of fugar, Cinatnon,and rofe- 
water, and boyl it till it be as thick as Marmalade, 
then let it cool, and afterwards fiH your Coffin and 
adorn it, and ferve it, it will be of a green Colour. 
1 27. To rnaki * Tart of Rice. 

Pick your Rice very clean, and boyl it infweee 
Cream till it be very foft ? then let it ftand and cool* 
put to it good ftore of cinamon and fugar ; and the 
yolks of a couple df Eggs, and fome currans ;• ftir 
and heat ail well together : Then having made a 
Coffin as for other Tares, put your Rice therein 
and fpread it all over the coffin, and break many 
fmall bits of fweet butter upon it all over, and fcrape 
fome Sugar over it, then cover the Tart and bake ir £ 
and ferve it as other Tarts. 

128. To mafy a Codling-tart, 

Take green Apples from the Tree, and coddle 
them in (balding water, without breaking, then peel 
the thin 1km from them, and fo divide them into 
halves, and cutout the cores> and fo lay them into 
the coffin, and do asitt a Pip'phV-Tarr, and l> eforc 
jou cover it when the Sugar is' caft in fprlukl; p.ood 
: . h • ilore 
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(lore of Rofe- water on it, then clofe it, and do as 
in the Pippin-Tarts. 

129. To maty a Pippin-tart. , 

Take of the faireft Pippins, and pare them, and 
then divide them juft in halves, and cake out the, 
cores clcan-,thcn roul the coffin flar,and raife of a fmall 
verge of ail inch or more high ; lay the Pippins) 
with the Hollow fide downward, clofe one to ano- 
ther, then put in a few Cloves, a ftick~ of Cinamoa 
broken, and a little piece of butter, cover all clean 
over with fugar, and fo cover the coffin, and bake 
k as other Tarrj ; when it is baked, boyl fomc 
Butter and Rofe-water together, and anoint the 
Lid ail over with it, then fcrape, or flew on it 1 
good ftore of Sugar, and fo fetic in the Oven again, 
aad thenferveitup. 

1 30. To tnafy a Cbmy-tart. 

Take the faireft Cherries you <:an get, and pick 
them clean from Leaves and ftalks, then fpread out 
vour coffif) as for youjr Pippin-tart, and cover the 
bottom with Sugar, then cover the Sugar all over 
with Cherries, then cover thefe Cherries with Su- 
gar, fome flicks of Cinamon, and a few Cloves ; 
then lay in more Cherries, Sugar, Cinamon and 
Cloves, till the coffin be fiTled up, then cover it, 
apd bake it in all points as the Codling, and Pippin 
Tarts, andfo fcrve it. In the fame manner you 
may make Tarts of Goofcberrics, Strawberries, 
Rafixrrics, Bilberries, or any other Berry whatfo- 
cver. 

^ 1 3 r . To mafy a Mintt* Pye. 

Take a Leg of Muttonjor a neats-Tongue,and par- 
boyl it well, the Mutton being cut from the bone, 
then put to it three pound of the beft Mutton- Sutt 
Ihred very fmall \ then fpread it abroad, andfeafon 
it .with Salt, Cloves and Mace, then put in good 
ftore of Currans, great Raifins and Pruans clean 
wafhedand picked, a few Dates diced, and fomc 
'Oranga^pcch fliccd ; then being all we!l mixr to-" 
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gether, put it into a Coffin, or many coffins, and 
fo bake them, and when they are ferved up open 
the Lids, and ftrew ftore of Sugar on the Top of the ' 
Meat, and upon the Lid. 

13?. To mafy a Calvts-Foot-Pyt? 
Boyl your Calves* Feet very well, and then pick 
[all the meat from the bones, when it is cold fhred 
it as fmall as you can ; and feafon it with Cloves and 
mace, and put in good ftore of Currans, Raifins 
and Pruans, then put it into the coffin with good 
(tore of fweet butter, then break in whole fticksof 
Cinamon, and a Nutmeg diced, and feafon it with 
Salt, then clofe up the coffin, and onlyleavea vent- 
hole, put in fome Liquor made of Verjuice, Sugar, 
Cinamon, and butter boyled together, and fo.fcrvc 
it. 

13?. To mafy a Tunftt. 
Take a certain number of Eggs, according to 
the bignefs of your Frying-pan, and break them ■ 
into a Difh, taking away the white of every third 
Egg, then with a fpoon take away the little white 
Chicken-knots that flick upon the yolks, then with 
a little cream beat them very well together, then 
take of grfcen Wheat blades, Violet leaves, 'Straw-* 
berry leaver Spinage and Succory, of each a like ? 
quantiry, and a few Walnut- Tr.ee-buds ; chop and 
beat all thefe very well, afid then flrain out. the t 
juice; mix it then with a little more cream, put 
to it the Eggs, and ftir all well together \ then put 
[in a few crumSs of fine gnccd bread, Cinamon, 
Nutmeg and Salr, then put fomr fveet burrcr into 
a Frying-pan, and as foon as ic is mtltcd put In the 
Taofey, and fry ic brown without burning, and with 
difh turn it in the pan as occ^fnn (lull ftrvc,flrcw 
ood ftore of Sugar on it, and fervcic up* 

After your Pike isdreft and opened in the tack, 
and laid fljt, as if It were to Frv, then hy ic in a 
U r gcDi!b, put to ic Whire-uine epeovtric, Ice ic ... 

Hi on 



1 64 



The Compkat 



on the coils-, and let it boyl gentry, if fcum irife, 
take it off, than put to it Curraqs, Sugar, eina. 
mon,. Barberries,, as, many Pruaos as will Garnifljl 
the Dim, then cover it clofe with another Djfti,and 
let it ftew till chejftuicbe foftymd the Pike enooghj 
then put to it a good piece of fweet butter % with] 
your Scummer take up the fifh, and lay it in a difln 
withfippets, then take a couple of Yolks of Eggs 
only, and beat them together well with a fpoonful 
of cream and as foon as the Pike is taken our, put 
it into the breath, and ftir it exceedingly to keep | 
ic from curdling, then pour the broath upon the 
Pike, and trim the fides of the Difh with fugar, 
pruans, *nd barberries, with dices of Oranges and 
Lemons, and fo ferve w up. 

135. 7$ Roa(l Vtnifon. 
If you will Roaft any Venifon, after you have 
warned it, and eleanfed all the blood from it, you 
nrnft flick ic with cloves all over on the out-fide, 
and' if: it be lean, lard it either with Mutten, or 
Pork-lard, but Mutton is bell, then fpit it, and 
Roaft it by a foaking Fire, then take Vinegar, 
erums or Bread, and (ome of the Gravy that comes 
ffom the Venifon, a,od boyl them well in a Dim, 
then: feafon it with Sugar, Cinamon, Ginger and 
Salt, and fcrvethc Venifon upon the lauce when it 
is Roafted enough* 

i$6. To Roaft a pitce frtfo Stui'gion. 
Stop your Srurgion with Cloves, then fpit it, and 
let it Roaft very leafurely, bailing it continually, 
which will takeaway the hardnefs-,when it is enough, 
ferve ic upon the Venifon fauce *, with fait only 
thrown upon it. 

157. To boyUGumt or Roach. 
Firft draw your Fifh, and then either fplit it, or 
Joynt it open in the bade,' and trufs it round * 
then wafh it clean, and boyl ic in water and Salt, 
with a Bunch of fweet herbs; then take ic up into 
a targe Dilh, and pour into ic Verjuice, Nutmeg, 
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Butter and Pepper, after it hath fie wed a little, 
thicken ic with the Yolks of Eggs, then remove it 
hot into another difh, and garnifh ic with dices ©f 
Oranges and Lemons, Barberries, Pruans and Su- 
gsr, and (bferve ic up. 

158. To mahj a Carp Pyt. 

After you have drawn and wafh'd, and fcalded a 
fair Urge Carp, feafon it with pepper, fait and nut- 
meg, and then put it into a coffin, with good ftore 
of fweet Butter, and then cart on Rabins of the 
Sun, the juice ol Lemons, and fome dices of orange- 
peelsr, and then (prinltling on a little vinegar, clofe 
irup, and bake it. 

• 1 59. To ml^e a Chicfyn P)'t. 

After you Kave Trufl your Chickens, then break 
their Legs, and Brcall-bor.es, and raife your cruft 
of the bed Paflc, laytlumin a coffin, clofe toge- 
ther, with their Bodies lull of Butter, then lay up*- 
on them, and underneath them, currans, great 
Kaifms, I'ruans, amnion, Sugar, whole Mace and 
Sug.-r, whole Mace and Sale * then cover all with 
good (tore of butter, and fo bake it j then pour in- 
to ic white-wine, rofe- water, fugar, cinamon, and 
vinegar mixt together, with the- Yolks of two or 3 
Eggs beaten amongft it, and fo ferve it. 

140. To maty Almnd-veottr. 

Take blanched Almonds beaten in a Mortar ve- 
ry fmall, putting in now and then one fpoooful of 
cream co keep them from oyling : then bo)I as 
much cream as you pleafe with • your beaten Al- 
monds, together with a blade of Mace, and feafon 
it with Sugar, then drain it, and ftir it till it be al- 
molt cold, and then let it ftand till you ferve ic, 
and then Garnifh your difh with fine fugar fcraped 
thereon. 

141. To mal^t an Almond-Fudding. 
Take two pound of blanched Almonds, and 
beat them fmall, put thereco fome Rofe-watcr and 
Amber-arecce ofccp thereinto as you bcac them, 
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then feafon it with Nutmeg and fugar, and mix 
rhem with grated bread, becf-fuer, ,and two Eggs, 
aniTfo pur it into a difli, tying acloath round abour, 
andfo boyl ir. 

J 42. To rnxJ^WAttr-grHtL 

Ta!<e a pottle of water, a handful of great Oat 
meal pickt and beat in a Mortar, put it it. boyling 
"hen itislulf enough, put to it two handfuls of 
-curfens wafhed, a Faggot or two of Tweet Herbs, 
four or five blades of large Mace, and a little fiiccd 
Nutmeg, Itr a Grain of Mufkbc infufcd3 while in 
iU when it is enough, feafon it with fugvand rofe 
water, and put to ic a little drawn butttr. 
145- To (lew Saufages. 

Boyl rhem a lirrle fn fair watlrand fait, and for 
fauce, boyl fome currans alone j when th#y be al- 
moft tender, pour out the water from them, and put 
rorhtm alittlc White-wine, Butter and Sugar, and 
foftrveit. 

144. To mafy a ran Fricaeit* 
Take young Rabbits, young chickens, or a nek 
of Larn^, being cut one Rib from another, and pjr- 
boyl cither of rhefe wtll in a Fr) ing pan wj h a lit- 
tle water and fjlr, then pour the water and fait from 
it, and fry it with (weet burtcr, and make Luce 
uirh three yolks of Eggs beaten well, with fix 
Ipoonfulbof Ver)i»yce,^and a lirrle tilted Pa'rlley, 
with fomt diced Nutmeg, and fcaldcd goofeberries, 
when it is frytd, pour in the Sauce all oyer the 
Meat, andfo let it thicken a little in the pan; then 
lay it in a difh with the fauce, and ferve it. 
14$; To waty an Oatfotzl pudding. 
Take a pint of Milk, and put to it a pint of 
large, or midJing Oatmeal, let it ftand on the Fire 
till it be folding Hot, then let ir Hand by and foak 
about half an hour, then pick a few fweet Herbs, 
and Hired them, and put in half a pound of cur* 
rans, and half a pound of fuet, and about two 

spoonfuls of fugar, and three or four eggs j thefe 
. - - • . put 

■■'i 11 m 1 ' in. ' inr 1 r 1 ■ (ii 



Cooks Guide. 



167 



put into a bag, and boyled, do make a very good , 
Pudding. 

14$. To mafy an Almnd-ta v t. 
Raifc an excellent- good Parte with fix corners an 
Inch deep, then take fome blanched Almonds very 
finely beaten with Rofe-water, take a pound of Su- 
gar to a pound of Almonds, fome grated Nutmeg, 
a little Cream, with flrain'd Spinage, as much as * 
will colour the Almonds green,fo bake it with a gen- 
tle heat'tn an Oven not (hutting the door, draw ir, 
and flick it with Candied Orange, Citron, and put 
in red and white Mufkidir.c. 

147. To boyl Pigeons la ith Rice. 
BoyJ your l'igeons in Mutton-broath.putting fwecc 
herbs in their bellies, then take a little Rice, and 
boyl it in Cream u>ith a little whole Mice, feafon it • 
with fugir, la / it thick on their Breafls.wringing alfo 
the juice of a Lemon upon them, and fo Icrve 
them. 

148. To band hp Oyfttrs. 

. Open your Oyfters, take the Liquor from them, 
and mix it with a reafonable quantity of the beft 
Whitcwine Vinegary with a little Salt and Pepper \ 
then put the oyfters into a fmall Barrel, and fill 
them up with this Pickle, and rhu will keep tbcm 
fix months fwece and good, and with their natural 
tafte. 

149. To haty t Con (lip-tart. 

Take the blolToms of a Gallon of Co* flips, mince 
them exceeding fmall, and beat them in a Mortar, 
put to them a handful or two of grated Naplc Bifket, 
and about a pint and a half of Cream, boyl them a 
little on the Fire, then take them off, and beac 
io 8 Eggs with a little Cream, if it do not thicken 
put it on the fire till it doth gently, but . rake heccj 
it curdles not, feafon it with Sugar* Rotcwater, and 
a little Salt ; Bake it in a difh, or little open tan? » 
it is beft to let your Cream be cold before you ftir in 
the Eggs. ^ 
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1 50. To bake a Calves bead to be eaten cold. 

You muft half boyl a fair Calves head, then take 
out all che bones on both fides, and feafon it withi 
the aforefaid feafoning, and Lard it with Bacon, 
t and a little Lemon-peel ; then having a coffin large 
though, not very" high, nor very thick, bat make 
it four fquare, lay on fome fheets of Lard on the top 
and butter, when it is bak'd and cold, fill it with 
cLrified butter. 

i$r. 7o make Ptar-pddings. 

T alee 3 eold capon, or half roafled, whfch is 
much better, then take fuet ffircd very fmall, the 
Meat and Suet together, with half as much grated 
fer;ad, two fpoon u!s of flower, Nutmegs, Cloves 
and mace, fugarasmuch as you pleafc, half a pound 

curraas, the yolks of two Eggs, and the white 
of one, antTas much Cream as will make it up int* 
a fiitf Pzfte ; Then make it up in Fafhion of a 
P< : ar, a fticlrof cioamonfor the ftalk, and the head 
of a clave. 

1 52. 1o maty a H$tcb-p»t. 
T^ltca piece of Bnflcetof Beef, a piece of Mat- 
ron, a knuckle of Veal, a good Cullender of Pot- 
hxt.)s , lu if minced carrots, onions and cabbage a, 
kilc.urakcn, boyl all chefe together until they be ve- 
ry thick. 

■■• 1 < j. 7o ma\} <i Tjrt of Medlars. 

Take Medlars due are rotten, then fcrape them, 
aid frr him upon a Chafing dffh of Coalf, ftafon 
them wifii the Yolks of eggs, fugar, cinamon and 
ginger j let it boyl well, and lay it on parte, fcrape 
«o fugar, and fcrvc it. 

154. To mj^td u won- caudle. 

Take a pint of white- wine, and a pint of water, 
and let It boyl , put to it half a Manchet cut as 
thinand fmallas you can, put it in with fome large 
Mace, then beat the yolks of two eggs to thicken it, 
then fqaeeze in the juice of half a dozen Lcmmonj, 
and feafon it with Sugar and Refc-watcr. 
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155. To maktifi kalian Pudding, • 
Take find Manchet, and cut it in fmall piece* 
like Dice, then puc to it half a pound of Beef- 
fact minced fmall , Raifins of the Sun, Cloves, 
Mace, Dates minced, Sugar, Marrow, Rofe- water, 
Eggs and Cream, mingle all thefe together, put 
them in abutter'd difh, in lefs then an hour it will 
be well baked, when it is .enough, fcrape, •, on, .Sugar 
and ferve it up. ',' , 

1 $6. Toma^e a Rare Pudding, to be baked ... 
or boiled, 

Beat a pound of Almonds as fmall as ' poflibly, 
put to them fome Rofe-watcr and Cream as oft as : 
you beat them*, then take bnCipound of ^ejef-Suet 
finely minced with, five yo)ks of pggs, .and jjjijr i;w:o 
or three whites, make it as 'thin as, Batter for Frit- 
ters, miking it '^tbVfwKt '^c)c v aMq) s \(^ifoiiipg . 
it with beaten Mace, 'Sugar' and Saltf then ^fet |t 
into the Oven in a Pewter aiflii and when y6jij dra w 
it forth, ftrew fome Sugar on the top of your Pud- 
ding, and Garnifhyour difii with Sugar, and ferve 
it always firft to tbeTab[e....i .. f , 

i_5 7. To " Wit^'ic, jr^^&my.'r^|7dr4. . 

When you have c^' aff the 'flicks ahd!;f£yes df 
your Goofeberries, and wa^d ,them» then boy 1 
thtm in watertill they will break in a fbporij ^thep 
flrahjthcm, and beat half a dozen ' EjggsV . g nd f Vi'r 
th'em together upon a Cbafing-'difh' bftoats with 
fome Uofe-water, then fycetcn it very well with fu- 
gar, and always ferve it coUl. '\\ , ' . _ . . . : 
1 58- To mik* a Fttcflctiffifabftfs'H [ t .\ ", 

Cut your Rabbits in ftf>a)l> pieces,' afld/.rnjmcc,. a •" 
handful of Thyme, and Parflcy jogetlvir,\afld •fea- 
fon your Rabbits wi h a Nutmeg, Pepper and Salt ; 
tlun take two Errs and Verjuice* beaten together, 
then throw it in [he pan, flick it,, and d\fh it up in 
fippits. ' : 
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v 159. T^»4^f cnckntls. 

Take $ or 6 pints of the fineft Wheat flower you 
can get, to which put in a fpoonfnl, and not more 
of good Yeaft 5 then mingle it well with Butter, 
Cream and Rofe- water, aod Sugar finely beaien,and 
working it well into parte, make it into what form 
you pleafe and bake k. 

160. To make Pancakes. 

Pat eight Eggs to two quarts of Flower carting 
by four whites, feafon it with Cinnamon, Nutmeg, 
Ginger; Cloves, Mace and Salt, then make it up in- 
to a rtrong Batter with Milk, beat it well together, 
and put in half a pint of Sack, make it fo thin that 
it may run in your pan how you pleafe, put your 
pan on the fire with a little butter, orfuet, when 
it is very hot, take a cloath and wipe it out, fo 
make your pan very clean, then put in your Batter, 
and. run it very thin, fuppiy it with little bits of 
Butter, and fotofs it often, and bake it crifp and 
brown. 

icti. To maltf a. pnket. 
Take Ewes, or Goats-Milk, or for want of thefe 
Cows-Milk, and put it over the Fire to warm, then 
put in.aJittie Runnet, then pour it out into a dilh, 
and let it cool, then rtrew on fome Cinamon and 
Sugar, and take fome of your Cream and lay on ir, 
fcrape 00 fugar andferve it. 

162. To make Excellent Matrm-S)higi- . 
PaRies. 

Take Spinage and chop it a lirtle, then boy! it till 
it be tender*, then make the beft rich light cruil 
you can, and roul it 005, and put a little of your 
Coinage into it, and Currans, and Sugar, and (lore 
of lumps of Marrow 5 clap she Pafte over this to 
make little Parties deep wiihin, and fry them with 
Clarified b tter. 

16$. lo make a Pine-Apple-tart. 
Beat two handfuls of Pine-Apples with a prick'd 
Quince, and the pulp of tvo or three pippins, 

wheQ 
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when they are well beaten* put to them half a pint 
of Cream, a little Rofe water, the yolks of fix Eggs, 
with a handful of lugar, if it be thick, add a little 
more'Creamto it, fo having your thin low Coffins 
for it dryed, fill them up, and bake them; you may 
garnifli them" with Oringado, or Lozenges, of Su- 
gjr plate, or what elfe you pleafe. 

1 ($4. To dry Mats-tongues. 

Take Bay-falt beaten very fine, and Salr-p.tre 
of each a tik-, and rub over your Tongues very well 
with that, and cover all over with it, and as it wafts, 
put on more, and when they are very hard and ftiff 
they are enough, then roul them in bran, and dry 
t!:em before a fpft Fire, and before you boyl them, 
let them lye one night in Pump-water, and bo>l 
them in the fame water. 

155. To iltm Birds the Lady Butlers way. 

Take-fm3ll Birds, pick them, and cur orT their 
Legs, fry tbem in fweet butter, lay them in a 
doath to dry up the hurrer, then take Oyftcrs and 
mmce them, and put them in a dilh, put to them 
White- wine amhCinnamon, pur in rhe buds with 
Cloves, Mace and Pepper •, let all thefe flew toge- 
ther covered rill they be enough, then put into ic 
lome Sugar, and fome toafted Mancher,'and pot it 
in the dilh, and fo ferve it up to the Table. 
i66. To mal^e a font Pyewith Lamb-fton j, 
and SvPtttbreads and-Jxgar. 

Slit the Lamb-ftones iti the midd'e, and fkin 
them, walh rhe Sweet-breads, both of Veal and 
Lamb, and wipe them very dry ; take the I mbi 
Liver, and fhrcd it very fmall, take the Udifcr of 
a Leg of V al and (lice ic, feafon all with a little 
S-lr, Nntmrg, M toe and Cloves beaten, and fome 
whole Pepptr , then Hired two or three pippins, 
end Candyed Lcmm and Orange-pet I half a t'o- 
zen Dates diced, w\ h Currans, white Sugar*, a fe v 
Carraway- feeds, a quarter of a pir.t of Vfi juice, 
and as much Rofe-watcr, a. couple of Egg* j roul 
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yp all thcfe. together in^ic^p paddings, or balls made 
greeq with the, juyce of Spinage, and lay a Pudding* 
then; * Sweat-bread, then a Lamb-(tooe 3 till yot 
have filled up the Pye, and cover them with dates, 
and fliced Citron and iemon. When it is drawn, 
take two or three yolks of Eggs, beat them, andput 
to them a little frefh butter, White-wine and Sugar, 
and pour it into the Tunnel, fcrape fomc loaf fu- 
gar, upon the Lid, and fo ferve it. 

167. Toroali Etls. 
. When they are flea'd, cut them to pieces, about 
three or four Inches long, dry them, and put them 
into a dim, mince a little Thyme, two Onions, a 
piece of Lemon-peel", a little pepper beaten fmail, 
Nutmeg, Mace and Salt, when it is cut exceeding 
imall, flrewiton the Eels, with the Yolks of two 
or three Eggs, then having a fmall Spit for elfe a 
couple of fquare flicks made for that purpofe) fpit 
through the Eelscrofs-ways, and put a bay-leaf be- 
tween every piece of Eel, and tying the flicks on 
a fpit, let them Roaft j you need not turn them con- 
•ftandy, but let them Hand till they hifs, or are 
brown, and fo do them on the other fide, and put 
the Difh (in which the Eel was with the feafoning/ 
underneath to fave the Gravy, bafte it; over with 
fwect butter. The Sauce muftbfc ia little Caret- 
wine, fome minced Oyflers with their Liquor, a 
grated Nutmeg, and an Onion, with fweet butter, 
and fo ferve it. 

i6B. 1,6 boyl Coc\s or Larfy. 
Bey I them with the Guts in them in ftvongbroath, 
or fair water, and three or four whole Onions, 
large Mace and fair, the Cocks being boyled, make 
feuce with fome thin flices of manchct, or grated 
bread in another Pipkin, and fome of the broath 
where the Fowl or the Cocks boyl, then put to it 
fome butter, and the Guts and Liver minced,, then 
take Com? yolks of Eggs diflolvcd with Vinegar, 
and fome grated Nwraeg, put it to the other in- 
gredients, 
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gradients, flir them together, and Difh the Fowl 
in fine fippets, pour on the fauce with fome fliced 
Lemon,: Grapes or Barberries, and run it over with 
beaten butter. - 

169. To broyl QyHtrs. 

Take the biggeft Oyft cn> you can get, then take 
a little minced Thyme, grated Nutmeg, grated 
bread, and a little Salt,put this to the Oyflers, then 
get fome of the largefl bottom-fheHs, and place 
them on the Grid- Iron, and put two or three Oy- 
flers in each fhell, then put fome butter to them, 
and let them fimper on. the Fire till the Liquor 
bubbles low, fupplying it ftill with butter, when 
they arc crifp, feed them with White-wine, and 
a little of their own Liquor, with a little grated 
Bread, Nutmeg and minced Thyme, put as much 
only as to relifi-it, lo let it boyl up again, then add 
fome drawn butter to thicken them , and Difh 
them. 

170. To piety Oyfltrs. 

Take a quart of the largeft great Oyflers with 
the Liquor, wafh them clean, and wipe them, add 
to -them a pint of fair water, and half a pint of 
White-wine Vinegar, half an ounce of whole Pep- 
per, an handful cf Salt, a quarter of an Ounce of 
large Mate, with the Liquor of the Oyflers (train- 
ed ; put all together in a Pipkin over a foft Fire; 
let them fimper together a quarter of an hour j 
when the' Oyflers are enough take them up, and 
put them into a little fair water and vinegar till 
they be cold •, let the pickle boyl a quarter of an 
hour after the Oyflers are taken up ; both being 
cold, put them up together : When you ufe them, 
Garnifh the difh with Barberries and Lemon, and 
a little of the Mace and Pepper, and pour in fome 
of the Pickle. 

171. To mtkf Englifh Tottage. 
Make it with Beef, Mutton and Veal, putting 
in fome Oatmeal, and good Pot-herbs, as Parfley, 
• * Sor- 
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Sorrel, Violet- leaves, and a very little Thyme and 
fweet Marjoram, fcarce to be tafted, and fome Ma- 
ngold leaves at laft j you may begin toboyl it over 
Night, and let it ftand warm alt night, and make 
an end of boyling it next morning j it is good to put 
into the pot at fir ft twenty or thirty corns of whole 
Pepper. 

172. To flew Beif. 

Take very good Beef and flice it very thin, beat 
it with the back of a knife, put to it the Gravy of 
fome Meat, and fome Wine, and ftrong broarh, 
fweet Herbs a quantity } let it ftew till it be very 
tender, feafon it to your liking, and garoifh your 
Difh vvith Mary-gold Flowers, or Barberrie-. 
173. Tomafy txctlUntMintd'Pyt:. 

Parboyl Neats* Tongues , then p?el and hafh 
them with as much as they weigh of Beef fuet and 
ftoned Raifins, and pickt Currans chop all ex- 
ceeding fmall,' that it be like Pap ; employ therein 
at leaft an hour mo c than ordinarily is ufed, then 
mingle a very little Sugar with them, andafittle 
Wine, and thrufi it up and down, fome thin flices 
of green Candyed Citron-peel, and put this into 
Coffins of fine light, well reared crHfl * half an hours 
baking will be enough : ff wji ftrew a few Cirra- 
way-Comfits on ibe top it willriot be amifsj. 
174. To fickle RoaftBeef, Chine, 1 
or Sur'.oin. 

Stuff any of the aforefaid Beef with Penny-royal, 
or other facet Herbs, or Parfley, minced fWull, and 
fome Salt,prick in here and there a few whole cloves, 
and Roaft it \ then take claret wine, Wine- Vinegar, 
whole Pepper, Rofemary, Bays, and Thyme bound 
up clofe in a bundle and boyled in fome Clarct- 
wine, and Wine-Vinrgar •, nuke the pickle, and 
pur fom# S.lr to it, and pack it up in a barrel that 
will but ) jfl hold it, put the .pi kle toir, clofe it on 
the Head, and keep it for your ufc. 

17$. ft 



• 175. To ma^e a double Tart. t 
peel Codlings tenderly boyled^cutthemio halves, 
and fill your Tart j put into it a quarter of an hun- 
dred of Codfmgs, a pound and half of mgaiya few 
Cloves, and a little Cinamon, clofe up the Coffin 
and bake it. When it comes out, cut off the lid, 
and having a lid cut In flowers ready, lay i t on and 
GarnlfhitwithPrcferves of Damfons, Rafpbcrries, 
Apricots and Cherries, and place a preferyed 
quince in the middle, and ftrew k with Sugar-bif- 

1 76*. To make a Warden or Fear-Pyt. 
Bake your Wardens, or Pears in an Oven with 
a little water, and a good quantity of Sugar, let 
your pot be covered with a piece of Dough, let 
them not be fully baked for a quarter of an hour, 
when they are cold make -a high Coffin, and put 
them in whole, adding to them fome Cloves, whole 
Cinamon, Sugar, with fome of the Liquor they 
were baked in, fo bake it. - 

177. 7o bafy aPigCourt-Fafhion. 
Flea a fmall young Pig, cut it in quarters, or in 
fmaller pieces, feafon it with Pepper, Ginger and 
Salt, lay it into a fit coffin, ftrip and mince fmall 
a handful of Parfley, fix fprigsof Winter-favoury, 
ftrew it on the Meat in the pye, and ftrew upon 
that the yolks of three or four hard Eggs minced, 
and lay upon them five or fix blades of Mace, a 
handful of Clutters of Barberries , a handful of cur- 
rans well waflit and pickt, a little Sugar, half a 
pound of fweet butter, or more clofe your pye, 
and fet it in an Oven as hot as for Manchet, and in 
three hours it will be well baked, draw it forth, and 
put in half a pound of Sugar, being warmed upon 
the Fire, pour it all over the Meat, and put on the 
pye-lid again, fcrape on Sugar, and ferve it hot to 
the Table, 

178. To 
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178. Tofnafy a Pudding of Hog's Liver. 
Boyl your Liver, and grate it, put to it more 
grated bread then Liver, with as muchjfine flower 
as of either, put twelve Eggs to the value of a 
Gallon of this mixture, with about two pound of 
Beeffaet minced fmall, and a pound and half of 
Currans, half a quarter of a pint of Rofe-warer, 
a good quantity of Cloves and Mace, Nutmeg, 
Cmamon and Ginger, all minced very fmall, mix 
allthefe with facet Milk and Cream, and let it be 
- no thicker then Frirter-batter, to fill your Hogs- 
guts, you make it with the Maw, fit to be eaten hot 
at Table ; in your knitting or tying the Guts, yoa 
muft remember to giver them three or four Inches 
-fcope : In your putting them into boyling- water, 
you muft .handle them, round to bring the meat 
equal to all parts of the Gut - y they will aflf about 
half an hours boyling, the boyling muft be fober, 
if the Wind rife in them, you muft be ready to 
prick them, or tlfethey will flye, and burn in 
pieces. 

1 79» Olives of Betf (itrved and Roafled. . 
Take a Buttock of Betf, and cur fome of it into 
thin flices as broad as your hand, then hack them 
with the back of a* knife, Lard them with fmall 
Lard, and feafon them with pepper, Salt and nut- 
meg } then make a farfing with feme fweet herbs, 
Thyme, Onions, the yolks of hard Eggs, Bcef- 
fuet or Lard, all minced, lome Salt, Barberries, 
Grapes or Goofeberries \ feafon it with the former 
Spices lightly, and work it up together , then lay 
it on the flices, and roul them up round, with fome 
Caul of Veal, Beef, or Mutton, bake them in .a 
Dim in the Oven, or Roaft them ; then put them 
in a Pipkin with fome Butter and Saffron, or none j 
blow- off the Fat from the Gravy, and put it to 
them, with fome Articuoaks, J'otatoes, Skirrcts 
blanched, being firft boyled, a little Claret- wine, 
and ftrve thsm oa fippcis, with fome fhctd 

Orange, 
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Orange, Lemon. Barberries Capers or Goofeber- 
ries. 

1 80. To ma^e Fmch-harly Pojfet. 
Pot two quarts of Milk to Half a pound of French' 
B&rUji boyl it fmall till it is enough * when the 
Milk is almoft boyled away, put to it three pint 
of good Cream, let it boyl together a quarter of an 
hour ; then fweeten it, and put in Mace and Cina- 
ftion in the beginning when you firft put in your 
Cream, when you have done fo, take White- wine 
a pint, or Sack and White wine together of each 
half a pint, fweeten it as you love it with Sugar, 
pour in all the Cream, but leave your Barley, be- 
hind in the fltillctj this will make an excellent poflct 
nothing ejfe but a tender curd to the bottom 5 let it 
ftand on the coals half a quarter of an hour. 

18 c. To bake Chucks of Veal. 
Parboyl two pound of the lean flefh of a Leg 
of Veal, mince it as fmall as grated bread, with 
four pound of Beef-fuet : then feafon it with bif- 
ket, Dates and Carrawayes, and fome Rofe-warer, 
fugar, Raifins of the fun, and Currans, cloves.'mace, 
nutmegs; andCinamon, mingle them altogether, fill 
your pyes, and bake them. 

i8b. How to flew a Mallard. 
Roaft your Mallard half enough, then take it up 
and cut it. in little pieces, then put it into a Dim 
with the Gravy, and a picte of frefh butter, and 
a handful of parflcy chopt fmall, with two or three 
Onions, and a Cabbage- Lettuce, let them ftew one 
lour, then feafon it with pepper and fair, and a 
little Verjuice, and fo fcrve it. 

18 ?, %(te& a Rabbit. 
Half Roaft it, then take it off the Spit and cut 
t into little pieces, and put it into a Difli with the 
Gravy, and as much Liquor as will cover it, then 
put in a piece of frc/h butter, and fome powder 
and Ginger, pepper and fait, two or three pippin 

minced^ 
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fflfnced fmaf 1, let thefc ftcwan hour, and dflhthem 
upcn fippets, and ferve it. 

184. To maty a Pigm Vyt. 
Trufs yonr Pigeons to bake, and fet them, and 
Lard the one half of them with Bacon, mince \ 
few fweet herbs and parfley with a little Becf-fuct 
the Yolks of hard Eggs, and an OnioB or tw 0] 
feafon it with Salr, beaten Pepper, Cloves, Mace, 
and Nutmeg, work it up with a piece of butter 
andftutf the bellies of the Pidgeons, feafoa them 
with Sale and Pepper as before; Take alfoas many 
Lambftones feafoned as before, with fix Collops 
•f Bacon, the Sale drawn oat, then make a round 
Offin and put in your Pigeons, and if you wit 
put in Lambftones and Sweetbreads, and fome At 
tichoak bottoms, or other dry Meat to foak up the 
Juice, bec-Mife the pye win be very fweet and full or 
it ; then put a little White wbe beaten up with the 
yolk of an Egg, when it comes out of the. Oven, 
and fo ferve it. 

1 To Cm * Ml" of Betj the Italian 
Fafhlon. 

Take a young tender Fillet of Beef, and tak< 
away all the fkins andfinews clean from It, put t< 
it fome good White-wine in a bowl, wafh it and 
crufhit well in the Wine, then ftrew upon it a Ik 
tie pepper, and as much Silt as will feafon it* mm 
gle them very well, and put toil as much Wine ai 
will cover ir, lay a Trencher upon it to keep 11 
down in a clofc pan with a weight on it, and let I 
fteep two Nights and a Day, then take it out, and 
put it into a pipkin with fome good Beef-broath, 
put none of the pickle so if, put only Beef-broath, 
and that fweet, and not fair, cover itclofe, and lc 
it on the Embers, then put to it a few whole Clove 
and Mace, and let it ftew till it be enough, it m 
be very tender, and of an excellent Tafte : ScrW 
it with the fame broatlras much as will cover it. 

18* 
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1 Z6, To bojla Capon or cbictyn witbfevtral 
compoQtions. 

You mud take off the flun whole, but leave on 
the Legs, Wings and Head j mince the body with 
fome Bceffuet, or Lard, put to it fome fweet 
herbs minced, and fcafon it with Cloves, Mace, 
Pepper, Salt, two or three Eggs, Grapes, Goofc- 
berries, or Barberries, bits of Potato or Mufli- 
romes in the Winter, with Sygar, Currans and 
Prjians : , Fill the fkin, prick it up, and ftew iz_ 
between two Difhes, with large Mace, and flrong 
broath, pieces of Artichoaks, Cardones, or Afpa- 
ragus and Marrow, being finely Hewed, lerve it on 
carved fippets, and run it over with beaten butter, 
Lemon fliced, and fcrape on Sugar. 

187. To boyl a Ltg of Porty 

Cut your pork into dices very thin, having firft 
taken oft the fkinny part of the Fillet, then hack 
it with the back of your Knife, then mince fome 
Thyme and Sage exceeding fmall, and mingle it 
with Pepper and Sale, and therewith feafon your 
Collops j and then lay them on the Grid-Iron ; 
when they are enough, make fiucc for them with 
Butter, Vinegar, Muftard, and Sugar, aud fo fuve 
them. 

188. To maty * Fricacieof ?at>id£es, 
After you have Trufled your Patridges, Roaft 
them till they are almoft enough, and then cut 
them to pieces, then having chopped an Onion 
very fmall, fiythem therewith j then put to them 
half a pint of Gravy, 2 or 3 Anchovies, a little 
bread grated, fome drawn butter, and the Yolks of 
a or 3 Eggs beaten up with a little White-wine, let 
them boyl till they come to be pretty thick, and fo 
Difli them up. 

189. To baty Calvts-Pttt. 
You muft feafon them with pepper, Salt and 
currans, and then bake them in a pye, when they 
are baked, take the yolks of three or tour Eggs, 
' ' and 
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and beat them with Verjuice, or Vinegar, Sugar, 
and grated Nutmeg *, put it into your pye, tken 
fcrape on Sugar, and fo Serve it. j 
190. Tofry Neats-tongues. 

Firft boyl them, and after blanch them, and 
then cut them into thin dices *, feafon them with 
Nutmeg, Sugar, Cinamon, put to them the Yolks 
of raw eggs 5 and a Lemon cut into little fquare 
pieces, then fry them in fpoonfuls with fweet but- 
ter*, make your fauce with White-wine, Sugar, and 
butter, heat it hot, and pour on your tongues, fcrape 
f'ugar on ir, and ferve it. 

191. Toroafi a Hare. 

When you Gafeyour Hare, do not cut off his 
hinder Legs or Ears, but hack one Leg through 
another, and fo alfocuta hole through one Ear 
and put it through the other, and fo Roaft him j 
make your Sauce with the Liver of the Hare boyt] 
cd, and minced final! with a little Marjoram, Thyme 
and Winter-ftvoury, and the jolks of 9 or 4 hard 
eggs, with a little Bacon and Beef-fuer, boyl this all 
up with water and Vinegar, and then grate a little; 
- Nutmeg, and put to itfome f .-veer butter, and a lit- 
tle Sugar-, difh your Hare, and ferve it, This may 
aJfo ferve for Rabbits. 

' 192/ To roaft a. Shouldtr of Mtiton with . 
Oyfors. 

Par-boyl your Oyfters , then mince Winter, 
favoury, Thyme, parfley, and the yolks of five or 
fix hard Eggs, hard boyled j add to thefe a half- 
penny loaf of grated bread, and t^iree or four yolks 
of Eggs •, mingle all thefe together with your hands, 
when you have Ipicted your Mutton, make holes 
in ft as big as you think convenient j put in your 
oyfters, with the other ingredients, about twenty 
five or thitty oyfters will be enough, let it Roaft 
indifferent long , then take the remainder of a 
quart of Oyfters, for you muft have fo many in all, 
and put them into a deep difh with Claret-wine, 

two 
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two or three Onions cut in halves, and two or three 
Anchovies; put all this in the Dripping-pan under - t 
your Mutton, and fave your Gravy, and when the 
Meat is enough, put your fauce upon the Coals, and 
pur to it the yolk of an Egg beaten, grated Nutmeg, 
and fweet butter*, Difh your Mutton, and pour in 
your oyfters, fauce and all upon it, Garnifh your 
difh with Lemons and Barberries, 
j 193. ARtrg broath, 

Take a couple of Cocks , and cut off their 
Wings and Legs, and wafh them clean, and par- 
boyl them very well, till there rife no fcum, tnen 
wafh them again in fair water, then put them in 
a pitcher with a pint of Rhenifh-wine, and fome , 
ftrong broath, as much as will cover them, toge- 
ther with a little China-Root, anoupce or two of 
parts-horn, with. a few Cloves , Nutmeg, large 
Mace, Ginger Aired, and whole Pepper, and a 
little fait ftop up your Pitcher clofe, that no 
fleam may come out j boyl the Pitcher in a great 
pot of water about fix hours, then pour out the 
broath, and ftrain it into a Bafon, and fqueeze 
into it thejuyce of two or three Lemons, and fo 
pit it. 

194. To bafy Swtet brtads. 
I Boyi your Sweetbreads, and put to them the 
folks of two Eggs new laid, grated Bread, with 
Lome par boy led Currans, and three or four Dates 
foinced, and when you have feafoned it lightly with 
Pepper, Sugar, Nutmeg and fait, put to it the juice 
bf a Lemo\v,put up all thefe together into puff parte, 
Ind fo bake ir. 

I . 19$. 7b make Pottage of French-Ztar/ry. 
] Pick your Barley very clean from dirt and . duft, 
Ihen boyl fome Milk, and put ir in while ir'boyls, 
rhen it is boyled, put in a little Salt, Sugar, large 
Mace, and a little Cream* and when you have boyi'd 
It pretty thick, difh it, and ferve it up with J5oga r 
paped thereon. 

j 195 
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iq6\ To boy U touch of Vtnifon. 
Firft fluff your Venifon with a handful of fwcct 
Herbs and Parflcy minced with a little Beef-fuet, 
and feme yolks of Eggs boyled hard * feafon your 
•fluffing with Nutmeg, Salt and Ginger, havine 
powdered your Hanch •, ,boyl it, afterwards boyl 
up two or three Colliflowers in ftrong broath, ad. 
dine to it a little Milk, when they are boyled, put 
them into a pipkin, and put to them drawn butter, 
keeping them warm, then boyl up two or three 
handfuis of Spinage in the fame Liquor, when it 
is boyled up, pour out part of your broath, and 
put to it a little Vinegar, a Ladle-ful offwtet but- 
tcr and a grated Nutmeg, your dim being ready 
with fippets or? the bottom, put the Spinage round 
the fides of your Dim, when the Venifon is boyl- 
ed take it up, and put it in the middle of the difh, 
lay your Colliflowers over it, pour on fweer butter 
over that, Garnifh h with Barberries, and feme 
parflcy minced round the brims of the dim. 
ip7. To make a Flortntint of Swett-brtads 
or Kidneys. 

Take three or four Kidneys, or Sweet-breads, 
and when they are par-boyled, mince themfmail ; 
feafon it wHi a little Cinamon and Nutmeg, fwee:- 
en it with fugar and a little grated bread, with the 
Marrow of two or three Marrow-bones in good 
big pieces, add to thefe about a quarter of a pound 
of Almond-pafte, and about half a pint of Malagi 
Sack, twofpoonfulsof Rofc-water, and Mufk and 
Ambergreece, of each a grain, with-a quarter of a 
pint ftf Cream, and three or four Eggs, mix altoge- 
ther, and make it up in puff pifte, then bake it } 
in three quarters of an hour it will be enough. 

1 98. To Hew 1 Run? of Beef. 
Scafon vour Beef with fome Nutmeg gnted, 
together with fome Sale and Pcppf r, feafon it oil 
the. bony fide, and lay it in the ppkin with the 
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fat fide downward, then take two or three great 
Onions, and a bunch of Rofemary tyed up togc- 
hcr with three pints of Elder- Vinegar, and three 
pints of Water, flew all thefe three or four hours 
together in a pipkin clofe covered over afoft fire ; 
Difhit uponfippets, blowing off the Fat from the 
3ravy, put fome of the Gravy to the Beef, and' ferve 

tup- , 

199. T§ maty Pottagtof a Capon. 

Take Beef and Mutton, and cut it. into pieces , 
then boyl a large earthen pot of Water, take out 
wlf the water, put in your Meat and fltim it, and 
when it boyls feafon it with Pepper and Salt ; when 
k hath boyled about two hours, and four or five 
Cloves, half an hour before you think it is enough 
put in your Herbs, Sorrel, Purflain, Burrage, Let- 
tuce, and Buglofs, or green Pcafc, and in the Win- 
er, Parflcy-roots, and white Endive, pour the 
iroath upon light bread toafled, and flew s a while 
n the dilh covered. If your water confume in 
joyling, fill it up with water boyling hot. The lefs 
here is of the broath the better it is, though it be 
tut a porringer-full, for then it would be as fliflf as 
dly when it is cold. 

2cd. To maltf a Pye with Pippins, 
Pare your Pippins, and cut out the core*, then 
nake your Coffin of crufl, take a good handful of 
Quinces fliced, and lay at the bottom, then Jay 
our pippins a top, and fill the holes where the 
)ore was tak^n out with Syrup of Quinces, and ' 
nit into eviry pippin, a piece of Orangado, then. 
>our on the top Syrup of Quinas, then put in 
•ugar, and fo clofe it up, let it be very well baked, 
or it will a/k much foaki g, cfpccijlly the (Quin- 
ts. 

so i. To boyl Pigeons the Dutch way. 1 
lard and fet your Pigeons, put them into a pip- 
in, with fome (trong broath made of Knuckles of 
Mutton and Beef, let them be clofe coveted, 

and 
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aBd when they are fcumM, put In a Faggot 
fweet herbs, a handful of Capers, and a little large 
Mace, with a few Raifshs of the Sun minced very 
fmall, about fix Dates quartered, a piece of but 
ter with two or three yolks of hard Eggs minced^ 
with a handful of Grapes, or Barberries, then beat 
two yolks of Eggs with Vcr juice, and feme White, 
bread, a Ladle-full -of fweet butter, and a grated 
Nutmeg, ferve it upon fippets. 

202. To rnnkt excellent Blac^-Pttddings. 
Beat half a fcorc Eggs, the Yolks and Whites 
together very well s then 1 take about a quart of 
Sheeps-blood, and as much Crcam,^when you have 
fltrredall this well together, thicken it with grated 
bread, Oatmeal finely beaten, ot each a like quan- 
tity, add to thele tome Marrow in Utile lumps, 
and a little Bcef-fuet flircd fmall, fcafonit with Nut- 
meg, Cloves, Mace, mingled with fait, a little fwect 
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Marjoram, Thyme and Penny- royal Hired very ^S^^^Jm^SS aono fr ' » 
well together $ mingle all together, put to them i * ™ ™ ^ZJa^^F a " d f ^ BuC " 
fttle&rrans^ 



and boyl them carefully. 

203. To maty a Pye of Ntats-tongues, 



and Dates Hired, and butter on the top, and clofe 
ir, when it is baked, put in a lear of the Venifon- 
fauce, which' <s Claret-wine vinegar, grated bread, 
Cinamon, Ginger, Sugar, boyl it up thick, that it 
may run like butter, and let it be (harp and fwcet, 
and fo ferve it. 

204. To Hew a bread or hyn of Mutton. 
Joynt either your LoyoorBrealt ofmutcon weli, • 
draw it, and ftuffit with fweet Herbs, and Parfley v 
minced ; then put it in a deep ftewieg-d.fh with 
the right fide downward, put to it to much White- 
wine and ftrong broath as will ftcw it, fet it on the 
Coals, put to it two or three Onioni>, a bundle of 
fweet Herbs, and a little large Mace when it is 
almoft slewed, take a handful of Spinagc, Parflcy 
and Endive, and put into it, or elfc tome Goofeber- 
ries and Grapes ; in the Winter-time, Samphlre,and 
Capers j add thefeat any time j difli up your Mut- 
ton, and put by the Liquor you do not ufe, and 



205. 7o maty a Sallet of green Piafe. 
Cut up ~ - 
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^> uttcr » fait it, and fiir ir well togethtr,andto 



fmall, and mingled together, feafon all this 
Ginger, Cloves, Mace, Pepper, S-lt, and a little 

grated bread, and as much Sugar, together with 6 T L t e a i,. *.r r „ 

theyolks of three or four Eggs * mike this up to- Cut your Fennel Si if f^^« a u 
gether, and feafon your Tongues, infide, and out- S^fifii ^ctu^Jr^^^ a - ut 4 
fide, with your feaVoning aforefaid, and wafh them 

within with the yolk of an egg, and force them ^KyltC b Mt^ ^n^^' 
where you cut forth the meat, and - hat remains f p with J »» d ' ft 

make into a fore d ; then make your paste into the & 
Fafhionof a Neats- Tongue, and lay them in with 
pudding?) trod little balls, : then put to them Lemon 

and 



it 



I 
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207. To makf a Tanfttof Spinage. 



Take a quart of Cream, and about twenty Lgp 
without the Whites, add to it Sugar and grated 
Nutmeg, and colour it green with the juyce ol 
Spinage ; then put inyourdifli, and fqueezea Lc 
mon or two on it ; Gamifti icwithfllces of Orange, 
then drew on fugar and fo ferve it. 

208. TomakeaffafhofDucis. 
When your Ducks are roafted, take all the flcft 
from the bones, and hafo it very thin, theormut 
into your ftewing-pan with a little Gravy, : ftrong 
broath, and Claret-wine, put to it an Onion or two 
minced very fmall, and a little (mall Pepper, let all 
this boyl together with a little fait, then put to them 
about a pound of Saufages, whenyou think they are 
ready, ftir them with a little butter drawn; Garnifo 
it with Lemon, and ferve it. • 

20?. To ^French Puffs witb&W Herbs, 
Take a quantity of Endive, Parfley and Spinage, 
and a little Winter-favoury, and when you have 
minced them exceeding fmall, feafon them with fu- 
gar, Ginger, and Nutmeg-, beat as many Ep ai 
you think will wet your Herbs, and fo make it upi 
then pare a Lemon and cut in thin flices, and to 
every flice of Lemon, put a flice of your prepared 
ftoft% then fryitinfweetbutcer, and ferve mem tt 
fippets, after you have put to them either a Glafs« 

Canary or Whitcwlne. ^ , 

.210. To ma excelltnt (I twed btoaib: 
Take a Leg of Beef, boyl it well, and fcum t 
clean, then take your bread and flice it, and Jay it 
to foak in your Broath, then run it through a flrain- 
er, and put as much into your Br oath a* will thick- 
en it ; when it hath boyled a ; pretty, while, put la 
yourPruans, Riifo^qdCftrfass, w ^ $ anac!oa » 
Cloves, and Mjice beaten ; whe& yowiFfHans aff 
boyled, take them up, and run them alfo thotougj 
a (trainer, as you did the bread, then put m W 
4 pint of Claret, then let it boyl very well, «» 
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when it is ready, put to it Rofc-water and Sugar, 
and foferveit. 

211. To fjitw 4 di(h of trims. 
TakeyourBreamsanddrefsthem. and dry them 
well, and fait them } then make a Charcoal Fire, 
and lay them on the Grid-iron over the Fire being 
very hot; let rhem be indifferent brown on both 
fides, then put a Glafs of Claret into a Pewter 
$fli, and fctic over the fire to boyl, put into it 
two or three Anchovies, as many Onions, and t- 
bout half a pint of Gravy, a pint of Oyfters, with a 
litde Thyme minced fmall; when it hath boyled a 
while, put to it a little melted Butter and Nutmeg. 
Then dull your Bream, and pour all this upon ft, 
wdthen fet it again on the Fire, putting feme yolks 
cJEggs over it. ' 

"i- ■! ; ;'«2I2. To boyl a. Mnlltt. 
. Having fcsilled your Mullet, you muft fave theft 
Livers and Roes, then put them fn water boyling 
hot, put to them a Glafs of Claret, a bundle of 
fwectHerbs, with a little Salt and Vinegar, two or 
three whole Onions, and a Lemon fliced ; then 
take fome whole Nutmegs and quarter them, and 
fome large Mace, and fome butter drawn with Cla- 
ret, wherein diflblve two or three Arichovws ; 
<Wh Bp your Filh, and put on your fauce, being 
firft feaforied with Salt. Garnifh your dlfjics with 
fryed Oyfters and Bay-leaves; and thus you may 
feafon your Liquor for boyling moft other fifli, 
J 2ta. To Farce, or fluff a fillet tfVtal. 
Take a large Leg of Veal, and cut off a couple 
of fillers from it, then mince a handful of Tweet 
Herbs and Parfley, and : the yolks of two or three 
™ c gg5 ; let all thefe be minced very fmalK 
uicnlcaionlt with a couple of grated Nutmegs, 
Md a little Salt, and fo Farce, or fluff your Veal 
with k, then lard it with Bacon and Thyme very 
well, then let itbe Roafted, and when it is almoft 
"noogh, take fome of your Huffing about a hand- 

I 2 ful 
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ful, and as many. Currans , and put<thefe to a little 
flrong broach, a GUIs of Claret, and a little Vint 
gar, a little Sugar and Tome' Mace.; when your 
Meat is almoft ready , take it up and put it into this, 
and let it (tew, putting to it a little butter melted, 
put your Meat in your difh, and pour your fauce up- 
on it, and ferve it, 

214. To maks * Pudding of Oatmeal. 
Take a quart of milk* and, boyl it in a Skillet; 
put to it a good handful of Oatmeal beat very final!,: 
with a flick or 2 of Cinamon and mace j put in this 
Oatmeal as much as will thicken it, before the 
milk be hot, then keep it ftirring, and let it boyl 
for about half an hour, putting into it a handful 
of Beef fuet minced very fmall, then take it ciff, 
and pour it into a Difli, and let it (land to coo) 
if it be too thick, put to more milk, then put in a 
Nutmeg grated, a handful of fugar ; with three or 
four Eggs beaten, and fome Rofewater, then rub 
the, Dim within with Butter, and pour out your 
Pudding into it, let it be as thin as Batter, let it 
bake half an hour, fcrape fugar on it, and ferve ic 

21$. To mailt a Pudding of Rfce. 
Take a good handful of Rice beaten fmall, and 
put it into about three pints of Milk, adding a lit- 
tle Mace and Cinamon, then boyl it, keeping it al- 
ways ftirring, till it grow thick, then put a piece 
of butter into it, and let it boyl a quarter of an 
hour, then pour it out to cool, then put to it half 
a dozen Dates minced, a little Sugar, a little beat- 
en Cinamon, and a couple ofhandfuls of, Curraus, 
then beat about half a fcore Eg$s, throwing away 
two or three of the whites, put in fome fait, but- 
ter the bottom of your Difli, pour in your Pudding, 
bake it as before, put on a little Rofc-water and fu- 
gar, andXcrveit. 

2l6> 
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2 1 6. Tu mafy a Florentine of fpinage. 

Take agdod quantity of Spinagc, to the quan- 
tity of two Gallons, fee your water over the Fire, 
and when it boyls very high, put in your fpinage, 
aod let it remain in a little whi'e, then put it out 
into a firamcr, and kt ic drain very well, and 
jqii?eze out all the water, then rake it and mince it 
final! with a Candyed Orange-peel or two, add 
rb it about three quarters of Currans boyled alfo, 
feafon it with fair, Ginger beaten, Cinamon and 
Nutmeg 5 then lay your pafte thin in a difh, and 
puc it in, adding butter and fugar, clofe it up, 
prick it with holes, and bake it, when it is nigh ba- 
ked, put into it a Glafs of faclr, and a little melted 
butter and vinegar, ilir it together with your knife, 
fcrape fugar upon it, .and ferve it. 

217. To mfy a Tanjey of.Cowflips. 

Take your Cowflips or Violets, and pound them 
in a wooden or Marble Mortar, put to them about 
twelve eggs, with three or four of the Whites 
taken out, about a pint of Cream, a quartern of 
white Sugar,- Cinamon beaten fmall; Nutmeg, and 
about a handfulof grated bread, with a little Rofe- 
water, then take all thefe together, and put them / 
in a fkillet with a little butter, and fet them over the 
Fire, ftirring it till it grow thick} then put your 
frying-pan on the fire, and when it is hot, put fome 
butter into it, and tbenputin your Tanfey^ when 
you think it is enough of one fide, butter a Pester 
Plare,and turn it therewith, when it is fryed,fqueeze 
oa a Lemon, fcrape on Sugar, Garoifli it with Or 
ranges quartered, and ferve it. 

2t8. To mafy excellent white Puddings. 

Take the Humbles of a Hog, and boyl them ve- 
ry tender, then rake the heart, the limits, and all 
the FIrfli about them, picking them clean from all 
the Sinewy Ikins, and then chop the Meat as fmall 
as you can, then take the Liver, and boyl it hard, 
and grate a little grated Nurmeg, Cioamon, Cloves, 

L 1 • Mace, 
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Mace, Sugar, and a few Carraway-feeds, with the 
Yolks of four or five Eggs, and about a piat of 
the beft Cream, a Glafs of Canary, and a little 
Jlofe-warer, with a good quantity of Hogs fuet and 
fait make all into Rouls, and let ic lye about an 
hour and half before you put ic in the Guts, laying 
the guts afteep in Rofe-water before, boyl thcm,and 
have a care of breaking them. 

219. To RewFlouniefs, 
Draw your Flounders, and wafli them,and fcotch 
them on the white fide, being put in adifh, put to 
them a little White-wine, a few minced Oyfters, 
fomc whole Pepper, and fliced Ginger, a fewfweet 
Herbs, two or three Onions quartered, and Salt j 
put all thefe into your ftewingpan covered clofe 
and. let them ftcwas fooa as you can, then difh then 
on tippets 5 then take fome of the Liquor they wer« 
ftewed in, put fome butter toit, and the Yolkof an 
Egg beaten, and pour it on the Flounders •, garnifli 
it with Lemon, and Ginger beaten on the brio* of 
the Difh. 

220. To draw Butter for Sauct, 
Cut your butter into thin dices, put it into your 

difh, 1? tit melt leifurely upon the Coals, being oft- 
en ftirred and after it is melted, put to it a little 
Vinegar, or fair water, which you will, beat it up 
till it be thick, if it keep its colour white, it isgood, 
but if yellow and turn'd, it is not to be ufed. 

221. To Roafl a Salmon whole. 
Draw your Salmon at the gills, and after it is 

fcaled : wafht and dry'd, Lard k with pickled her- 
ring, or a fat Eel falted ; then take about a pint of 
Oyfters parboylcd,put to thefe a few fweet herbs} 
fome grated bread, about half a dozen hard Eggs, 
with a couple of Onions i fhred all thefe very fmall 
and put to it Ginger, Nutmeg, Salt, Pepper,Clovcs, 
and Mace; mix thefe together, and put them all 
within the Salmon at the Gills : put them into the 
.Oven in an Earthen pan, born up with pieces of 

Wood 
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Wood, in the bottom of the diftf, putClaret-wine- 
Xfte yourSilmon very well over with butter 
before yoi put it in the oven, when it is drawn, 
make your fauceof the Liquor that is in the pan, 
afiffofthefptmiflfrfic Salmon boykd with 
fome melted Butteron the top , flick im bout 
with Toafls and Bay-leaves fryed, rake out the 
Oyfters from within, and Garnifh the Difh there- 

1 ' 222. To make Ex:tlhnt Since jor W«uo», 

either Chims, Legs or Necks. 
Take half a dozen Onions fhred very final!, a 1 lit- 
tle ftrong breath/ and a glafs of Whncjvine 5 boy 
all thefe well together *, then take half a pint ot 
0 fters, and mince then; 1 with a little arfley, and 
twoor three fmail Bunches of Grapes I f in to Ton, 
with a Nutmeg fliced, and the yolks of two or 
three put In all thefe together with the for- 
«c"Sboyl it, and pour it all overyour Meat, 
and then pour tome melted butter on the top, and 
ftrew on the Yolks of two of three hard Eggs min- 
ced fmall. ■ - . . , . „ AW 
222» Another goodSmtejor Mutton, 

Take a handful of pickled Cucumbers* as many 
Capers, and as much Samphire ; put them Into a 
little Ver)uyee, White-wfiie 1 tfrhfch«l 
broath, and a Lemon cut in fmall pieces, and a lit- 
tle Nutmeg grated ; let them boyl together , and 
then beat Them up thick, with a ladleful of Butter 
melted, aud a cupple of Yolks of Eggs, and a l - 
tie SugarjDifh your Meat upon fippets, pour on your 
fauce, and garnifh it with Samphire, Capers and 

Birberries. „ , , '„ „ 

224. To wake Sauce for Turves or Capons. 
Take a two penny white-loaf, and I lay it a Toak- 
ing in ftrong broth, with Onions fliced J""™; 
then boyl it in Gravy, together with a Lemon cut 
In fmall pieces-, a little Nutmeg fliced, and fome 
melted, put this under your Turky or Capon, and 
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fo to ferve it; you will find it excellent Sauce. 
22$. To Hatch Tiffany s or Lawns, 
You murt Soap your Tiffany on the Hems or 
Vice* only with brown Soap, then wafh them very 
well in three Lathers pretty hot, and let your lau 
Lather be made (bin of the Soap, do not rince 
u\-m, nor wring chen hard, then dry them over 
Bnmftone, and keep them all the time from the 
Air, for that will fpoy! them, then make your 
ftarch of a rcafonabie thicknefs, and blew it as 
you pleafe, and to a quarter of a pound of ftarch, 
put as much Allom as a Haz!c-Fut, boy! it very 
well and /train ir, and while it is hot, wet your 
Tiflfanys with it very well, and lay them in a 
Uoath to keep them from dryiug, then with your 
hands clean and dry them, then hold your Tiffa- 
ny to a good Fire till they be through hot, then 
cup them and rub them between your hands from 
the Fire till you fee they be very clear, then Ihape 
them by a piece of Paper, cut out by them before 
they are wafted, and Iron them with a good hot 
Iron, and then they will look Glofly like new Ttf. 
fany. And To you alfo ftavch Lawns, only remem- 
ber co Iron them upon a cloath wetted and wrung 
out again, and turned on the wrong fide, and in- 
fiead of ftirch/ you may fometimes ufe Gum-Ara- 
kck in water and when jt is diffolvcd, wet the 
towns in that in Head of ftarch, and hold mem to 
the Fire asaforefiid, clapping and rubbing them till 
th<y are very clear. 4 

225. To maty dm Gold and Silver tact. 
You muft pull off your Lace from your Garment, 
and being laid on a clean Table, take a little burnt 
Allum, beaten very fine, and wirha fmall brufh rub 
it all over very well till you find it comes to its co- 
lour, then fluke it, and wipe it very well over often* 
times with a clean Llnncn cloath. 

227: Tb 
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2 27. To cltanfe all forts of Silvir plate. 
Wafh pour Plate in fope fuds, and dry it very 
well, and if any fpots remain, take Salt and Vibe- 
gar and rub them our, then daub your Plate all 
over with Chalk and vinegar, and Jay it before the 
Fire, or in the Sun to dry, then rub it off with 
warm linnen cloaths very well* and it will look like 
new. 

228. To wtfb /fl^ Stoctyns. 

Make a ftrong lather with Sope, and pretty hot; 
then lay your ftockingson a Table, andtakea piece 
offuch Cloath as the Seamen ufe for their Sails, 
double it up, and rub them Toundly with ir, turn 
them firfton the one fi He, and then on the other* till 
they have pificd through three Lather*, th:n rinoe. 
them well, and hang them to dry 'Mih the wrong; 
fide outwards, and when they are ntvr dry pluck 
them out with yo\?r Hands, and fmooth them with 
an Iron on the'wrong fide, , 

229. To maty dtan Points and Lares. 

Take new white-bread and pare .off the Cm 0, 
then lay your point upon a clean cloath on th • T»-. 
ble, and rub the white-bread all over upon them, 
and afterwards rub it over again with a fria'! dean 
brufh and the crums of bread, tiH yon haw. ruS*d 
it very dean, thencleanfe it frr.m rite bread, . and 
gently flap it over with a clean Litwen clo^tli •-, in 
the fame manner you may takt oif the So.l from 
Tabby, Taflfcty, or white Satnn. or any other - co- 
loured, if it be not too much fmlM and prcafy. 
230. To g<t tnk.Spcts out oj linntn. " 

As foonas any fuch accident h^ppms, lay ic 
mrdutrfiy in Urine, and there lor iyt all nghr, 
and the next day warn it out of -the Urin\ .inci put 
it in frefh Urine, and the ntxHay walh iroui again, 
and in fo doing two or three times, you will find the- 
fjfftgr and ftains quite gone. 

•■: i. 5, *$i>. 
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j 23. Ta %tt of Grwfe out of Silk* 
StuforC loath. 
Wet a linticn rag in fair water, and then put 1 
live Wooden or Seacole upon it, and clofe k up a- 
bout the cole, and prefently lay it upon the greafy 
Spot whilft it is fmoaking hot, and when you perceive 
it to cool, do fo again till the fpots are taken out. 
232. To take away the Rains of Limn Cloth, 
caufed by any fort of fruit. 
Take any of your Garments to ftained before they 
are waftied, and rut> every fpot thereof very weH 
with a little butter, then let it lye a little while Id 
fcalding hot Milk, and when it is cooled, rub the 
fpotted places in the Milk ti 1 they are quite out, 
and then wafli it out with water and foap. 

233. To wajb white jarfenet. 
Firft take your Sarlenet, and fpread it very 
fmooth and (height upon a board, and fpread fopei 
upon thofe places that are foyled, and afterwards 
take a hard brum that is finally and dip it in wa- 
tcr, and make an indifferent thick Lather, and 
with the brulh rub your Sarfenet well with it the 
' s right way of the filk, and when one fide is well 
wafht, wafh the other alfo, then make a clean La- 
iher fcalding hot, and put in your Hoods double 
into it, and cover it up, and fo faft as you waft 
them into it, give them three good wames upon 
the boards and after the fir ft Lather, let the reft be 
very hot, and cad them in a fcald every time, then 
make up a fcalding hot water, and after you have 
ftecped fome water of Gum Arabick, put it there- 
in, adding thereunto fome fmilr to blue it a little, 
let the hoods be doubled up therein, and clofe co- 
vered for an hour, and when you take them out, 
dip them very well all over, and fold (hem ,uj> in 
a very fmall compifs, and fmooth them vejjMf^cJI 
betwixt your hands till they be more then^ry,] 
after you have fmoothai them oyer BrimfloneJ 

thed 
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then fmooth them with Hot frons the way you 
wafted thdm, and upon the right fide of the Sarf- 
Inet. 

j z^.TO'tvafhblack.Sarfenets. 

I Wafli them the fame way with the other, only 
rince them in fmall Beer, without any Gum, and 
Iron them upon a Woolen Cloath on, the wrong 
fide, 

23$. To w >a[h coloured Silks, 
They muft be waflit the fame way with the whlt^ 
Sarfnet, only you muft not ufe any blew with them, 
neither muft you fmoak them over Brirhftone, but 
in all things elfc you muft do as in the White- Sarf- 
net. ' 

236*. To Embroider Belts, Bodhe:>or?et- 
I ticoats. 

Getyour Pattern drawn, and then form it about 
with what you like beft, black Gimp or other, and 
fill up the under parts and leaves with faxen-ftitch, 
fome light and fome darker, and let the upper parts 
and Seeds of Flowers be done with high work, 
Las Purple ftich or others, and let the ftalks be all 
alike with a great Gimp twitted, you may make 
your Flowers of what fancy you pleafe in fliaddows, 
and being v/ell (haddowed they will appear very 
Natural. 

' 247. To wa[b and Starch Points. 
You muft firft put your points into a Tent, then 
take very good Sope, and make a ftrong Lather 
therewith, then take a fmall brum and dip it there- 
in, and therewith rub your Point very well on both 
fides, and continue fo to do till you have warned 
it in four Laches, and then wafh it in fair Water 
only, and afterw,*ids in blew water, and then rake 
fome ftarch that b m;ide thin wit:*, -tarcr, and wafli 
iaKwPfOn the wrong fidt* with your Brulh., and fo 
krotdry, then lay it upon a T.ii>!c, and with an 
Ivory Ttodkin made for that Purpofe, open it in 
the clofeft and narroweft parts thereof, then open 
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the Gimp, and overcaft, and alfo all the I!et-holcs,amJ 
when theyare thus opened you muft Iron them on 
the wrong fide, but be furc your water be warml 
that you may make your lather with,and let not yourl 
water with which yon wafh them be too blew. 
248. To fry Salmon. 
Take a Jole, Chine or Rand, and fry it in ClaJ 
rified Butter, when it is (lift and crifp fryed, makel 
fauce thereof with a little Claret-wine, fwecr But- 
ter, grated Nutmeg, flices of Orange, and Qyfterl 
liquor, ftew them altogether, and pour on the fauce, 
and on that Parfley, Alifaunder, and Sage-leaves 
fryed in but tcr f 



-1 — m 



BecaufA 



*97 

Becaufe many Books of this Nature have the 
Terms of Carving added to them } as be- 
ing necejfaryfor the more proper Nomina- 
ting rf things *, / have thought good alfa 
to add them : As alfo feme Mlsof Fare T . 
both upon Ordinary and Extraordinary 
Qccajions.. 

Term oj Carving both Fi(h t FoW, andFlifl. 



ALlay a Pheafant. 
Barb a Lobtler. 
Border a Party. 
Break a Deer or Egript. 
Break, aSarcel, or Teal. 
Chine a Salmon; 
Culpon a Trout. 
Mince that Plover. 
Rear that Goofe. 
Sauce a <,apon,or tench. 
Cut up a Turky, orbuft- 
ard. 

Difmember that Htron. 
Difplay that Crane. 
Disfigure that Peacock. 
Fin that Chevin. 
Lea^ that brawn, 
iifttnat Swan. 
Timber the Fire. 
Tire an Egg. 



Tranch that Sturgeon. 

fauce a plaice or flounder; 

Side that Haddock, 

Splay that Bream. 

Splat that Pike. 

Unbrace a Mallard. 

Under- Tench a Porpufs. 

Unjoynt a Bittern. 

Unlace a Coney, 

Untach that Curlew. 

Untach that Brew. 

Spaul that Hen. 

String thar Lamprey. 

Tame a Crab* 

Thigh a Pigeon, and 
Woodcock, and all 
manner of fmall birds. 1 

Tranfon that kcI. 

Trufsth.it Chicken. 

Tuik a Barbel. 



1 
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^Particular direBions how to CarVe 
according to the Former Terms of 
Carving* 



VnUce that Corny. 

\ T AY your Coney on the back, and cat away the 
\_j Vents, then raife the Wings, and the fides ; 
and lay the Carcafs and fides together * then put 
to your faucc, whh a little beaten Ginger and Vine- 

. Tbigb a Woodcock. 

Raife the Legs and Wings of the Woodcock, as 
you would do of a Hen, then take out the brains,and 
no othcr.fauce but fait. 

Allay a.Pheafant. 
Raife the legs and Wings of the Pheafant, aso 
' a Woodcock, as alfo of a Snite, and a Plover, and 
only Talc, 

Dijplayacrane. 
Unfold the legs of the Crane, and cut off his 
; Wings by the Joynts, then take up his Wiogs and 
legs, arid make fauce of Muftard, Salt, Vinegar, 
and a little beaten Ginger, 
i To cat up a Turkey. 

! r Raife np the leg very fair, and open the Joym 
I with the point of your Knife, but cut it not off, 
i then lace down the bread with the point of your 
knife, and open the breaft Pinion, but take ic not 
off, then raife up the Merry thought betwixt the 
bread-bone and the top, then lace down the flefti 

.on 
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on both fides the breaft-bone, and raife up the 
Flefh called the brawn, and turn it outward upon 
both fides, but break it not, nor cut it off. then 
cut off the Wing-pinions at the joyht next the 
Body, and flick in each fide the Pinion in the place 
you turned out the Brawn, but cut off the fliarp end 
of the pinion, and take the middle piece, and that 
will fit juft in the place j you may cut up a Capon or 
Pheafanc the fame way. 

Brea^a Saral, of Teal, or Egrift. 

Raife the Legs and Wings of the Teal, and no 
fauce but Salt. 

Wing a Vatridge, or Quail. 

Raife his legs and wings, as of a Hen, and if you J 
mince him, make Sauce with a little White-wine, 
and a little beaten Ginger, keeping him warm upon 
a Chafing-difh of Coals till you ferve him. 
To untacb a Curlew, or brew. 

Take either of them, and raife their Legs, as be- I 
fore, and no fauce but Salt. 1 
To unbract a Mallard. 

Raife up the Pinion and Legs, but take them not 
off, and raife the Merry-thought from the breaft, 
and lace down each fide with your Knife, waving it 
to and fro. 

To jaace a Capon. \ 
Life up the Right Leg of the Capon^nd alfo the 
Right Wing, and fo fay it in the Difh in the pofture 
of flying, and fo ferve them •, but remember, that ? 
Capons and Chickens, be only one faucc,aod Chick- 
ens muft have green fauce or Verjuycc. 
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Bills of Fare for all times: of 
the Tear ; and alfo for 
Extraordinary Occajiom. 



A Bill of Fare for the SpringSeafon. 

r. A Collar of Brawn and Muftard. 
J\ 2. A Nears-f ongue and Udder. 

3. Boyled Chickens. 

4. Green Geefe. 
5/ A Lumbard-Pyc. 

6*. A difh of young Rabbits. 

Stand Coarfe.'. . 
l. A Haunch of Venifon. 
1. Vta\ Roafied. '■ 

3. A Difh ofSoles or Smelts. 

4. A Difh of Afpara^us. 

5. Tanfie. 

6» Tar.s andCufiards. 

A Bill of Fare ftv-'MMfmtr.- 

1. A Near<-TonRue and Collittowejs.. 

2. A F' re quartrr of Lanw. 

3. AChick<n-pye. 

4. Boy led Pigeon 

5. A Couple offlewp d Rabbits. 

6. A Brcai* of Veal R^rttd. 

S(coxd CoHrje. 

1. An Ankhoak-Pjc. 

2, A Venifoo Party. 

2, Lobflers and Salmon. 
4, A Difh of Pcafc. 



fcAGoof* 
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A Goofe-berry-Tart. 
A difh of Straw-berries. 

A Bill of Fare for Autum, or Harvtfl. 
A Capon and White hroath. 
A mdfbalia Ham, with Pigeons. 
AGrandSillet. 

A neats-Toogue and Udder roafied. 
A Powdered Goofe. 
A Turkey Roafied. 

Second C our ft. 
A Potato, or Chicken- Pye. 
Roafied Patridges. 
Larks and Chickens. 
A Made difh. 
A warden- Pye, orTart. 
Caftards. 

A BiV of Fan for wlmr Stafon* 
A Collar of Brawn. 
A Lamb; Head and white broath. 
A Neats-Tongue and Udder roafied. 
A Difh of Minc'd-Pyes. 
A Venifon, or Lamb-pye.' 
A difh of Chickens. 

Second Courfe. 
A fide of Lamb: 

A difh of Wild ducks. 

A Quince*Tarr. 

A Couple of Capons Roafied. 

A Turkey Roafied. 

A Difh of Cuflards. 

A Rill of Fare upon an txtmrdintrrOcta/tM. 
ACoIlir of Brawn. 

A Couple of Pullets boylcd. 

A Biflt of Fifh. 

A dim of Carps. 

A grand boylcd Meat. 

A grand Sailer. 

A Venifon Pafly. 

A Roafied Turky.. 
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203 'Bills of Fare. 

9. A Fat Pig. 

10. A powdered Goofe. 

j 1. A Haunch of Venifon roafted. 

i2 t A Neats-Tongue and Udder roafted. 

•13. A mftph&lia Ham boy led. 

14. Ajollof Salmon. 

15. Minced pies. 

1 6. A Surloyn of Roaft beef. 
V}. Cold baked Meats* 

jg. AdifhofCuftarcIs. 

Second Courfe, 

1. Jellies of all forts. 

2. A difhof Pheafantsi 

3. A Pike boyled. 

4. AnOyfter-pye, 

5. A difhof Plovers; 

6. A difh of Larks. 

7. A JoH of Sturgion; 

8. A couple of Lobfters. 

9. A Lumbcr«pve» 

10. A couple of Capons. 

11. AdifhofPatridges. 
12: A Frlcacy of Fowls. 

13. A difh of wild-ducks. 

14. A difh of cram'd Chickens, 
1$. AdifliofftewedOyfters. 

16. A Marchpane. 

17. Adifh of Fruits; 

18. A difh of Tarts. 

ABMof Fare ft* fifi-dap* 
i. A difh of Butter and Eggs. 
2- A barrel of Oyfters. 

3. A Pike boyled. 

4. A ftewed Carp* 

5. AnEel-pye. 

©*. A Pole of Ling. - 

7. A difh of green fifh buttered with Eggs. 

8. A difh of ftewed Oyfters. 
p. ASpinage Sailer boyled. 



10. 
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10. A difhof foles. 

11. Ajoll of frefhfalmon: 

12. Adifhoffmclts fry'd. 

Stand courfi* 

1. A couple of Lobfters. 

2. A roafted Spitchcock. 

3. A difh of Anchovies. 

4. Frefh Cod. 

$. A Bream roafted; 

6. AdlfhofTrouts. 

7. A difhof Plaice boyled 

8. A difh of Perches. 
f. A Carp farced. 

10. APotato-Pye. 

11. A difhof Prawns buttered. 

12. Tenches with fliort breath; 
1 a. A difh of Turbut. 

14. A difh of Eel-pouts. 

1 j. A Sturgeon with fhort breath. 

t5, A difhof Tarts andCuftards. 

A Bill of Fdrefcra GmlemnsBkf(\4kt 
Candlema* 

1. A Pottage with a Hen. 

2. A Catbm Pudding. 

3. A Fricacic of Chickens. 

4. A Leg of Mutton with a filler. 
GarnUh your dimes with Barberries, 

Second Courfe. 

1. A Chine of Mutton. 

2. A Chine of Veal. 

3. A Lark-pye. 

4. A Couple of Pullets, one Larded. 
Garnifhed with Orange flices. 

, , Third Cturfe. 
1. A dim of Woodcocks, 
a. A couple of Rabbits. 
3. A dim of Afparagus. 
4« MVepphaUaGammn. 
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Lafl Courfe. 

1. Two Orange -Tarts, one with Herbs. 

2. Abacon-Tarr. 

3. An Apple- Tarr. 

4. A difhof bon Chrkcen-FtaK. . 

5. A difh of Pippins. 

6. A difh of Pe'armaiD!,. 

A Banquet for the fame Sea fox. 

1. A difli of Apricots. 

2. A difh of Marmalade of Pippins. 

3. A difli of prcferved Cherries. 

4. A whole red Quince. 

9. A dilhof dryed fweeMtaatfc 



Reader,, , 

Iffaveberefrejentedtotbeeihe order of a Feaft, and 
a hill of Tarty which was tafyn out of the Records 
if the Tower* Ibave done it tbrrstbtrjbat thou tnaiil 
fit what Liberality and Hnfpitality thirewtu in Anti- 
tnt times amongfl our Progenitors : Ufa. this to Solo- 
mons Royal Hanfe typing- yet be was one that was en- 
dued with wifdomjrom above ; by which -liberality his: 
Sabjefts were made rich* f« that jilver Was as plenty 
a Stones in the ft nets of Jcrufalem, and there was 
Peace in all his dayes ■: According to his Judgement 
••?! fjm his iafpirtd Wijdome, fo was his Pratlict,and fo 
woibuptct aratio*: for food- and raiment, is all the 
Portion that man fatty in this life ,>\; 

Tbiis hoping tp jet Liberality flour ijh awittB us once- 
wr, as in old time. •" 



I remain thine, 



Ruder, 



I 
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A grm FBriST made by George Nevil 
QjanctUoitr of England, and Arch-Btfnb 
#/ York, in the days of EDWARD 
the Fourth, 1458. 



o$oo/~\UART£RS of 

K/ Wheat. 
0300 Tun of Ale. 
0100 Tun of Wine. 
«ooi Pipe of Ipocras. 
0104 Oxen 
0066 wild Bulls. 
1000 Muttons. 
0304 Veals. 
0304 Porks. 
0400 Swines. 
3000 Geefe. 
1000 capons. * 
gooo Piggs. 
©400 Plovers, 
oioo Dozen of Quails. 
0200 Dozen of Fowls 

called Rees. 
0400 Peacocks. 
0400 Mallardsand Teals. 
•234 Cranes. 
0204 Kidds. 
3000 Chickens. 
4000 Pidgeons. 
4000 Coneys. 
0200 Bullers. 
9400 Hcronfliaws. 
0200 Pheafcnts. 
0500 Patridges. 
ofoo Woodcocks. I 



0100 Curlews. 

1000 Egrites. 

0504 Stags, Bucks and 

Roes. ■' v 

0103 Parties of Venifoii 

cold.' 

0508 Pikes and Bre*.. 
6ooo< Dimes of Jetfyi 1 ^ 
0103 Cold Tarts, y** 
3000 Cold Guftards. u 
1 $00 Hoc Vehkoh Pi- 
ffles. 

3000 HotCuftards. 
0013 Porroflesandfeals. 

Befidcs abundance of 
Sweet-meats. 

Ike great Offices 
Earl of wcmU /^Steward. 
Earl of Northumberland 

Treafurer. 
L. Hajlings Cup bearer. 
Lord willawby Carver. 
Lord Johno(Bnckinghai» 

Controuler. 
Sir Richard Stanwig Sur» 

veyor. 
Sir William mrlly Mar* 

(hall of the Hall. 
Sight Knights of the] 

Hall. 

Eighty 



the 
the 
and 



, — 

Eighty Efq*, of the Hall. 

Two other Surveyors of 
the Hall. 

I $x John Malbiury Pamler 

Two Efquires Keepers of 
the Cubbard. 

Sir John Fra«»flf£ Super- 
vifor of the Hall. 

Eftotes fitting in the Hall. 

At the High Table. 
[The Archbiffcop in his 
State, on his Right- 
hand, the Bifhops of 

:UndoKi Durham and 

[On his Left- hand, 
Duke of Suffolk 
Earls of Oxford 
worcefltr. 

At the fecond Table. 
[The Abbots of Saint Ma- 
ries. 

|The Doctors of Halls of 

Rivones. 
|The Querefters of Ri- 

vones. 

|The Prownes of Durham^ 
ofGirgltn, andofBw- 
ltnton } of Gifero*>>uid 
others, the number of 
eighteen. 
At the third Table; 

|The Deans of r<»£, the 
Lords of Cormveljrork 

Durham , with forty 
eight Knights. 
At-fht-f&urth Table. 

The Deans of Durham 
and of Saint Anbnfts, 



the 'Reader ^^^T©^ 

all the Prebends of the 

Minfitr. 

At the fifth Table. 
The Mayors of Tor^and 
Calice t and all the Al- 
dermen. 

At the fixthTable. 
The Judges of the Land, 
four Barons of Exche* 
. quir t and 26'Coiinfel- 
lors. . . / 
At the laft Table. ; 
Sixty nine Knights, wear- 
ing the Kings badges 
and his Arms. 

Eflates fitting in thechief 
Chamber. 
At the firft Table. 
The Duke of Gloceftenhc 
Kings Brothcr,and up- 
on his Right hand the 
Duke of Suffolk and, 
upon his left hand the 
Countefs of mlimor- 
land and North/mbtr- 
land, and two of the 
E.of Warwicks daugh- 
ters. 

- A( the fecond Table. 
The Barons of Greyjiocfy, 
with 3 other Barons. 
At the third Table. 
Eighteen Gentlemen of 

the faid Lands. 
Eflates fitting in the fe- 
cond Chamber. 

At the firft Table. 
The elder Dutchefs of 
Suffolk the CounteCs 
of 



2C8 

of Warwick, andfl* 
ford, the Ladies Ha- 
, flings 2nd Barwk^ 
At the fecond Table. 
The Earls" of Northumber- 
land and wefLmorland, 
the Lords of Fit(bug b 
only with two Barons. 



Yotiie Trader 



At the third Table. 
FourrcenGemIemen } and 
14 Gentlewomen of 
quality. 

In the low Hall. 
Fonr hundred and 12 of 
the Nobility with dou- 
ble ferrice. 



In the Gallery. 
0200 Noble mens fcrvants, with their fer- 
vants. 

iigo Jnferiour Officers, with their femnts. 
1 $00 Other meaner fervsnts of all Offices, 
0062 Cooks. 
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The Table to the Art of Pre- 
ierying, Cbnferving , and 
" ing. 




13 
27 

21 

7 



1 A. 
h A Ltnond Butter 4 
J\ Almond Candle 38 
Almond Milk 6 
Angelas to Make 9 
Angellica Roots preferved 

18 

Angelica water 
AffkotCaJrjs 
Apricots preferved 
Aqua Compofita 
Aqua mirabilis 
Artichoa^bottoms picked 
6*3, 30 

Artichoafyto piffle 51 , 
Artificial claret-wine 22 \ 
Artificial Malmfey 
Artificial Oranges 
Artificial Walnuts 
B 

Banbury Catys 
Barberries candy td 
Barberries preferved 
Urley mter 
fym water 
fofyt ul(es t* maty 



22 
47 
44 

31 
44 
42 
20 

21 
27 



Blac^cbtrry'wine 44 
Braggtt to make: 6$ 
Broom buds to piety. . 21. 
Burr age Plotters to candy 

<• 27 

Dr. Burgts- Iftagut water, 

2 j 

. C , 

Caktstf Lemon 44 

Caraway Cake \ 40 
Candying Pears, &c. $ 
c<j#rf/f 0/ f wdf virtues f. 
cherries to candy 30 
Cherries drfd in the Sun) 

12 

CherritsVteftrvtd 2 
Cherry wine ' % 7 
cherries to dry 23,12 

Cb/)v of Quinces 54 

Chryflal Jelly 26 

Cinamon fugar 41 

Cinamon water a 



rite 



m 



The Table. 



Comfortable Srrup 38 
if ail forts 60 
iamfeyve of Barberries 1 
Conferve of Bur age ftwers 

Ctnferve ofBuglejifiwsrs 

*. . , H 

Conferee of Damfons 16 
€$ufirvt if Oranges i6 t $ 
CvnftrvtofPruans 26 
Conftrve*) Siduts 11 
Conferve bfttafh 1 
Cmefervt eySafimary 13 
Cmftn/i aj Strawberries 

Conferve of fage 6i 
Conferve u Mretgtben the 

20 

CfinfervtfirToHa all tbt 
wn at 
im^' 10 *ufe 49 
CouHaljtftngtbnintkoatb 

42 

cream of Apricots 42 
Cream of Codlhs 45 
Cram of Quinces 5 
tfrww flitf/ 47 
Cornelians to Piety $4 
Cordial water of clove' 
gillijfowers " 59 
Cucumbers to. pickle 3 
Cucumbers preferved green 

43 

Cnllice tomake 42 
■ Currant preferved 8 
.CmnsWint 6 s 



mm 



D. 

Tiamaskwater 31 1 
Damfems preferved 10, 2 
Dr. Deodatcs <iriV£ ]J] 
ibe Scurvy ■ 20T 
Date leach . 3 J 
Dry Fintgar to make i$\ 

Elder Vinegar , 45 1 
EUecampani roots candy ti \ 
. 41 

Eritigo Roots. Candy td 40 
Excellent Br oath ' 8 j 
Excellent Hippmas 
fentlr * '£] 

Excellent forfeit water $7 
Excellent fweet water, it 
F. 

Vint cakes 3a 
F/;*«y 53 
French 6mm *# jiVM 6 
French Bi^erw HM^eif 
fruits dined a* 
fruits preferved all the 
Tear, $1 

Gingerbread to make 31 
Gooftberty cakes 8 
Gpoftberries preferved. 17 
Goofeberry Pasle 55 
Grift; to c*«d!y 43 
Grapes preferved ,17 
H. 

Harticboaks preferved 30 
Hippo trafs to m\e s 2,4 
Bmtyof Mulberries 57 
Honey of foifins 

Honey 



The Table. 

Mary golds andyed" 4* 
Matbiolm Bt%oar Wam 

Mead or Mttheglih 94>«» 
Meadpleafant t$mk$& 
Medlmpefh^d 51 



it 

5* 



f/tdrmtltomakf 
I: 

M; of Almnd} white 

Jelly of Apples 6a 
1* make Cbriflidl Jelly** 
Jelly of Cuvtans $5 
Mil of tiartlhorn 9 

Strawberries and mibmtes preferved 



Mint water 
MufcadineComfitf 
Mits*\ balls to maty 



Mulberries 25 
UOy of Gosfeberies 65 
L !0f «| fa^iffi 59 

Italian Bwfct 15 

Ifeliao Marmalade 6$ 

fmbalsto make 34 
K. 

tings perfume - 12 

$ Edw, ;«rf»«f 13 

L< - « 

lath of Almonds 40 

LWffc Lambard 32 

Itf d> f» mm^ 29 
lmwi 4sti Orange peel 

pickfed $5 

m 0/ $4 

Minus ChrHUf#**^2$ 
MmUadt of Cherries 52 
Marmalade of Cmans 4% 
Marmalade of Grapes 6% 
Marmalade of Oranges €2 
Marmaludt of Oranges and 
lemons »J 
Marmalade of Quinces 3 
Matty*** tomake 2 
Marchpanes to makf $ 



3? 
5$ 
57 

Napleabkketeo mat? $4 

■ ' o. - 
a^dngei'stedLmm to* 
dyed . 1$ 
Oranges to bat\e >7 
Or«w ^re/ir «4»^ri 3$ 
Oranges preferved 5 
Oranges preferved Port** 
gal way 1$ 

Ofcuf f wmr 3® 
Of l Afreet Almonds id 

' "" 35»5 



(52 
52 

28 

32 
27 



Oyl of Violets 
P. 

Paflt of cherries 
Pasle of Genua 
rafteof^Mincei 
Pasle toyal 
Paftt of tender plums 40 
Pasle of Violets 35 
' Peaches preferved 17 
Pears or plums to Candy 

Perfume fir Gloves 19 
Pippins dryed 2* 
Pippins prelervV green 24 

ft 2 
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Fljgue water 58 ,23 
Pmcitro^s.p^ftrvti . 39 

Pjppywater :^ yv> wtfl 
Prince bisfyt - .5$ 
Pur (lain to picfy ' >8 



life-Tab!* 



s. 



Snow mm ". • ,$i 
ty/r/t of AmtyygtMt 23 



><»t 0/ rofes 



Sluiddany of/Plums 41 

m{» «<f " 59 
\uince cakes 58 

fyinces preserved wtiti 2 
J^iaces to pic {it ,...'t& 

• • a. i ,.';",v 

R.nhrry cram; • 
Rat berry wint\ 
Falpfc'sptifcptd 
Med cu>rj9M!tkm< , 
#ejl and y^iit Cmm 
f"k le 4\ r'iv. •* v .; 53 
Ruh cordial , . " - 53 
nift Utvu wtdytd '.($6 
Rofemry wat^r ■ • , jro 
Rtfemary flowers catdy'd 

■ ■■■■ > f , '.ta'. : t. t ^ 
#a/f j prtferved whole $6 
fto(*So\i$fgytiqfy ,24 
Reft Vinegar , f ^ 44 



3° 

' 7 
49 

•50 

43 
32 



' o«f <o/ C/oitfta 
tickets ip ,. . 

Surfeit watit: " 37 

<^ wK- ai 

5"^f wwt tfcJppfts Si 

f Syllabub to pah , ;■ *° 

Symbals to ifMftf • 
, S)*up of. Atotis i 
2 j| 5)r»/» of Citron p\tfc, 



IjrhpofttiM 
Sirup of P*rfM* 
5 Syrup of tofio 



51 
21 



5? 



49 

45 
*9 



$moj thirty fanm 
Sprup of efjtr 3 * 

Swplif lnortce r(Vn ii2 

Sywp of theJtmr-A 
Syrup of Maiden- hah ^12 



The Table. 



SjrupofStffm 
Spupforfbortwhi 
Syrup of fugtt etndy 
Syrup ugaiwfl f tufty 
Syrup of Violets 
Syrup of Wormwood 
Syrup of ringar 

Mtofmnp 
T. 

V. 



11 

s 

ir 

11 

45 

4? 
12 

it 

94 



upntbibumkf 1$ 
w. 

jrdmasfrtftmi •* 

n afbint bails to makf St 
warn to mkt 7 

againfi fits of tht 
Motbtr 10 
Wormwood w'm 30 
Wormwood wattr 51 

^r«» • 7^ 
white Inch of Cream 39 

WbeptSylltbuf 



The Tabic to Phyfick and Chirurgery , 
Beautifying Waters and Secrets of 
Angling. 



ACfe of fL'ioj»fi *8 
Mb or pain 6<j 
AiCapitndm Pifces 69 
4f w f fc* ^rw/l 79 
Aguti in children 77^7 
A^ites to curt - 68.67 
Medicine for ah Ague 72 
Another ibid 
;4iwJ!tfr ibid 
.^te wif<r to JffdJ^i 82 
B. 

Sa^ro flrtngtbtn 67 



Baits for Bar bt Is 122 
Baits for brum 123 
B«f J /or Car; or T«cb 
114 

Btfifi f«* Cfc«0 V'kt 
■ »44 

Brits for Zeis 122 

B«*t joy Fi/fc > ?ir 
149 

Bd/ti forGudgeons 
Bait with Gentles 
Bait for Penh 
Bait for Koch &c s 

K 3 ^/f 



hi 
115 

119 



1 




• TheTeble., 

99 

Beauty water caM Ucf 

yfrgims M :;;. f J2» h 

Btfb/or Au/jm . .-.Jo*. 
Body to maty fit and.com* 

h 105 

Body to clednfi io$ 
Breads to toffy fall 105 . 
Blading to clre j",. .77.' 
B;'f/»£ 0/ * mad 'dog 71, 
Binding at thenofe 79 
Bleeding of a wound 79 
Bloody Fluxy &c. 78 
Black Flatter for alLgrief 
.87 

Boa* or Quills dyed ' Red 



Breath to mike fweet 



96 
98 



Brwffe to [wet en another 
96 

Heal a fere BreaUwhen 
broken 74 
C. 

C/Mfrt' fo arr 79 70 
C<w«r /« a womans breaR 
79 

C fo $?<>f /or Fijbing 
108 

ftHMt /e* 1 /<Mtt tofi(bi6 
Childblains in Hands or 

m 91 



Conception to.ptotprt , . 7$, 



Cramp to cwrt; ... 



Wntripce for thtfu&l 95 
Drink, to heat. wortds'M 
Drfipfietocure - " ^ 
Wop fie another. " ' ^ 

ptfsyttywtgtdhttp. W 
Ears pdiifd to, me ' ' Bo 
meQuaryoflife . --..flfi 
Exiellent Beaut if fer 104 
■B#ullm*&wttt warn 99 
Excellent falvf . 78 

•ijfW %«djhot ■ • ■ r, '(ffii i 



hhdacb to 



Fart Mi s^fnbdeanfi 
92 

Face to maty youthful 90 

Face frejb and rnddy 192 
Face to bikutifie 91, 
Face to maty fair ; 
Fact very fair 
Face pitted by finall Pox 
ib. 93, 94 
F<zttf0 wWfw 9')9° 
-AfttM JlluSyati ' 9$ 
F*////fc ffr/r 89 



vWs bmWto »; 

ftllonlokill t ■ . V 79 
tfjb'ifff lineftomity: jvt 
fifaing Unit ito nnhofiity. 
ViisoftbeWBtbtr*' '-' '7* 
FflfefeVr Vtar 1 - v '7* 
Pitt of the. Mother* a fuz 
'-'lep . 7*> 7?' 
PlowYrrh bring down 84 

i. flowers to flay . ib, 

«»*fifir^ 5£ - 7# 

F/«ar while fircuri 79. , 

andMyphew. lb, 

v. >-i^:(j.i..v 

Gafcoign powder to make 

< • • ^ . • 80 

(y5/r, Ltfr^'Dcrinics wr- 

81. 

tyften-fickhefsiocure 7 1 
Gr'tenficknefs a powdtri6 
■ Griping of thtguts 66 

Hands to maty »W«99j97 
Hands to whiten $9>91 
Hands afreet water 100 
Hair ib curl 104 
Jftir f« W<if^ ibid. 
H«V to *»cr««/r ibid 
H«> to ^row88,8,6 
ibid. 




ttfatof thelivif/;.;* $i 
Heat and jwellingstn ffa 

: /«« ' 93 

H«a; w Worms in .the 
'Hands 100 

*!('•.''' 1 > 
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